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PROBLEM |_____ SOLUTION 


NOTHING EQUALS DAMP-TEX } 
QUALITY. It has always been years |) 
ahead in latest improvements and is | 
staying ahead. NOTHING EQUALS }) 
DAMP-TEX DEPENDABILITY. It | 
has more successful installations and | 


! 
a} 





aS 4 ¢ vj wi | 4 more —— inte —— guar- | 
aes - antee of more dependable performance. 
PAINTING date 


ET WALLS . ) EM NOTHING rauats DAMP-TEX | 


ENAMEL 


NOTHING EQUALS DAMP-TEX | 
/ ECONOMY. Cheap ingredients that || 
increase long-pull costs are not used. | 
Through its greater number of years’ | 
experience DAMP-TEX has developed | 
the most perfect formula for economy. | 
Write for free demonstration. . 


i « PROTECTION NEVER BEFORE | 
dor ote WITH EPO-LUX 100 | 


You must see to believe the superiori- | 
ties of this coating to protect machinery. | 
Here is adhesion, hardness, resistance to | 
acids, alkalis and fumes; and protection | 
‘to metal beyond anything you have | 
heretofore known. | 





OOR-NU IS MOST RESISTANT TO 
BLOOD, ACIDS, ALKALIS, SALT and BRINE j 


Entirely new patent -applied- for | 
FLOOR -NU is different from all other | 
type floor patch or resurfacer. Containe § 
no cement. For wet or dry floors. Won't | I 
shrink. Can be feather edged. Hardens | 
in 30 minutes. | 


£5 


STEELCOTE MANUFACTURING CO.+ 3418 GRATIOT : ST.LOUIS 3,M0.,U.S 
IN CANADA: STEELCOTE MFG. CO., LTD., RODNEY, ONTARIO 


A. 








1 
= Don’t let your competition beat you to the punch . 
al 


Order a NIEWY Burialo 
“DIRECT CUTTING” 
CONVERTER. 


- today / 






4 
: @ Reduce your cutting time up to 50% 
3 @ Save on operating and labor costs 
i @ Get finer texture and higher yield neve ae 
Cutting” Converter. 


oh 
* 


. 


Capacity 750 to 
800 pounds. 


~ 










Send for 


' The Secret is in the 
Catalog 


exclusive new Buffalo knife design which 


Operates at tremendously increased speed. 





@ Your competition may be planning at this very minute to use this newer method. 
‘Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


The Leader in Sausage Machinery 
mS Sony Design and Manufacture 
for 90 Years 


Sales and Service Offices in Principal Cities 








JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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COLOR sells tne  é6rneudeer 


Your choicest lunch meats win greater approval with added 
color—the bright, appetizing red of Cannon Diced Red 
Sweet Peppers. And no wonder, because color counts with 
the consumer; what attracts the eye contracts the sale. Firm, 
crisp Cannon Diced Red Sweet Peppers impart superior 
flavor to lunch meats, too. In handy No. 10 tins, they’re 
uniformly diced, ready to use without cutting, handling, 
rinsing or draining. No waste or spoilage! Get colorful, 
delicious Cannon Diced Red Sweet Peppers—the brand 
leading meat packers prefer—through your regular source of 
supply, or write: 






CANNED FOODS 
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RED SWEET PEPPERS 
= iS 


7. ew 


“¢ ‘ 
4NNon & SO 
MDGevitie, 


NET WEIGHT 
6 LBS. 8 OZS. 






Quality Canned Foods Since 1881 








Main Office and Factory: Bridgeville, Delaware 
Plant No. 2: Dunn, North Carolina - Marydel Division: Marydel, Delaware 











TAKATABS 


( TRADEMARK) 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE —premeasured, uniform addition of isoascorbate. 


CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 


ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 
FAST—dissolves quickly, eliminates mixing and need for 
stock solutions. 

TIME SAVING — eliminates weighing and handling. 
VERSATILE —can be used in comminuted products and cur- 
ing pickle. 

QUICK DELIVeRY—from the Takamine warehouse nearest 
you. 


It will TASTE better 
LOOK better 

SELL better 

with TAKAMINE products 


ER taxamine 


DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 


Write our Technical 
Service Department 
for Bulletin TL-400 








LABORATORY | 
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across the lan’ with DAPPER DAN 





.at the quiz show 





And those two words are the answer to your 
every packaging problem—Daniels wraps— 


versatile, good-looking, always dependable. 


ee 
SOP SHHSESHHHHHHHHHSSHHESHEHESHHHESEHOHHSSSOHOOSSESEHSESEESSOHHHSESEHESES OHSS OHSSSSESOSSHSHSSSHSSEHSESSHSHOSHHSHESHHESESESESSEEOSOSEOE 


creators « designers 
multicolor printers 
of flexible packaging 







Member of 
Wisconsin Paper Group for 
better Pool Car Service 


" Acr, ANO 
UR L 
ING Co. BHINe 


there is a Daniels product to fill your needs 


SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania . . Akron, Ohio . . Omaha, Nebraska . . Dallas, Texas . . Whittier, California 
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OVER THE 

HERCULES | 
HAS BUILT 
EM TO LAST? 




















NOW, MORE THAN EVER BEFORE HERCULES REFRIGERATED TRUCK BODIES 
ARE BUILT TO GIVE TOP PERFORMANCE AND DEPENDABLE SERVICE 
AT A LOW UNIT MAINTENANCE COST 
When you buy a refrigerated truck body for your fleet, you want one you can depend on — one that won't let you 


down during heavy day to day use. That’s what you get when you buy a Hercules body. Years and years of trouble- 
free service are built into every body that leaves the Hercules plant. 


We honestly believe that Hercules bodies are the best built bodies in the world — that you can’t buy a better body. 


. Place at least one Hercules body to work in your fleet ... you'll see why Hercules has had some of the same satis- 
fied customers for over thirty years. 


HENDERSON 
KENTUCKY 


HERCULES 


Write for complete information to Mr. Fred Specht, Hercules Manufacturing Co., Henderson, Kentucky. 
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CONTINUOUS STUFFING 
WITH THE Baily GLOBE-BECKER 


“= : CONTROLLED 
STUFFING MACHINE 











“Becker machine 
evolutionary Globe ya the history 
This st advance in 
the greote 
fe manvioct 


C 

‘« ws 

_* represen’ yre Continue’ 
xf at couse! 







vous new 
controlled 9 provides on entirely 
casin uction 
eption of souseg® prod 
cone 


Aduautayer 





» ee 








—w TON AVE: 


ETON 
400 SO. PRINC ILLINOTS 


The GLOBE Compory en . 


WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 


* 


Air-free Product with Controlled Vacuum 


cs 


Product Improvement 


* 


Ease of Cleaning 


* 


Economy of Operation and Maintenance 


* 


Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 
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HOW YOU CAN MAKE THEM SAY “HOT DOG!” 


When it’s barbecue time anywhere it’s time for the whole family to enjoy 
an old American favorite—hot dogs. And father, mother, and kids will all 
want more when your frankfurters are flavor-enhanced with Huron* MSG, 
the monosodium glutamate derived from wheat. MSG not only helps bring 
out the delicious flavor but also locks it in so your franks will always have 
that “‘just made’”’ taste. 

Most meat products, frosted foods, soups, and canned foods are more 
flavorful with MSG. With no flavor of its own, MSG bolsters the character- 
istic savor of each ingredient, making the whole a more tempting dish. For 
complete technical information on MSG and other Hercules products for 
the food industry, write: 

*Hercules Trademark 


HURON* aScs HURON MILLING DIVISION 


Virginia Cellulose Department HERCULES POWDER COMPANY Wilmington 99, Delaware 


INCORPORATED 


MANUFACTURERS OF AGE-IT® AND HVP®; WHEAT GLUTEN AND WHEAT STARCH 
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MEAT MOVES FAST 


IN CANCO'S AMAZING %-Stickh CANS! 
























Meat in Canco’s WYo-Stiek can isa fast-selling 
item, and extra convenience is the big reason! 
There’s no more prying or shaking to remove 
meat from these containers—Canco’s exclusive 
: Wo- Stich \ining lets Pullman hams, luncheon 
4 meat, even whole hams slip right out! What’s 
more, Canco’s new “self-tracking”’ tear-strip 
can’t spiral, makes opening easier than ever! 





In restaurants, cafeterias, institutions and 
homes everywhere, Canco’s We-Stiek cans 
are providing greater efficiency and welcome 
convenience! Let the unique advantages of 
these Woe-Stiek cans build sales for your prod- 
ucts! Talk to the man from Canco today! 





= per Fe 














New “self-tracking”’ tear-strip 
winds surely, can’t spiral! 





AMERICAN CAN COMPANY 
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A NEW AND ifferent HYDROLYSATE 
wave Differently 


BY ENZYMIC CHEMISTRY 


co maxe a Difference 2 


IN THE FLAVOR OF SAUSAGE 


ii | 






ZYMINO-X is an exceptional hydrolysate—definitely 
different in its accentuation of meat flavor! It can’t be 
duplicated by ordinary hydrolysis. It’s the extraordinary 
product of enzymic chemistry — plus techniques de- 
veloped by Griffith research. 


Order a 28-day supply of ZYMINO-X for frankfurters, 
bologna, loaves, and all kinds of smoked and cooked 
sausage. Enough to start gaining new flavor popularity! 


ZYMINO-X in Sausage is like Vanilla in Cake 















CHICAGO 9, 1415 W. 37th St. 
UNION, N.J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 
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1, RESISTS CHARRING 


Bacon cured with “Cylan” was cooked on left side of 
pan; sugar-cured bacon on right. You can see the lack 
of charring of the bacon cured with “Cylan” and that 
it leaves far less residue in the pan—pan is easier 
to clean. 


MINUTES 





3 EASIER TO COOK 


Top row is bacon cured with “Cylan”; below, sugar- 
cured bacon. All strips were cooked on heated grill for 
the number of minutes shown. Bacon cured with 
“Cylan” is easier to prepare. 


For more details about Du Pont “Cylan” Sodium Cyclamate ... turn the page C/) 


QU POND 


How Du Pont CYLAN’ 
SODIUM CYCLAMATE improves 
bacon for better sales! 





Sg ae re ee 








2 MORE APPETIZING 


Note the even golden color of bacon cured with “Cylan” 
(left) compared with sugar-cured bacon (right). Both 
were broiled for the same length of time. 










4 CLEANER FAT 


Rendered fat at left is from sugar-cured bacon; at right, }}) 
fat from bacon cured with “Cylan”. Bacon produced 

with this new cure produces fat that is light in color 
because it has less residues—more suitable for other | 
cooking uses. iP 





New curing ingredient 
* DU PONT CYLAN’ 


improves appetite appeal 
and flavor of bacon 


Now... greater convenience and customer 
appeal for your bacon! The reason—Du Pont 
“Cylan” used in place of sugar. This new 
curing ingredient reduces charring or burning 
during cooking. It gives bacon a rich golden 
brownness and an excellent flavor—clean and 
sweet. Pans are easier to clean. Renderings 
are lighter in color... contains less debris. 
Yet the appearance and keeping qualities of 
the packaged bacon remain unchanged! 


All these advantages can be incorporated in 
your bacon without any changes in equip- 
ment or curing methods. Furthermore you 
can now sweeten your bacon to any lev 
desire for optimum flavor without enco 

ing undesirable cooking qualities. 


INFORMATION: Just fill 
mail coupon below. You'll receive 
bulletin giving complete informati 
advantages, properties and use. 


E. |. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Department—D4031 
Wilmington 98, Delaware 


( Please send me your free bulletin explaining the advantages, properties and uses 


of Du Pont “Cylan” sodium cyclamate for curing bacon. 
( Please send experimental sample of “Cylan”. 


Name PONE srsicrincstctiicanernem 





Firm 








Du Pont ‘“CYLAN’”’ 
Sodium Cyclamate 
For Curing Bacon 


WHAT IT IS: Du Pont “Cylan” is an artificial 
sweetening agent with about 33 times the 
sweetening power of sugar. It is stable to heat 


and cold ~~ — and cooking of 
bacon. 


HOW TO USE: Use “Cylan” i in your regular 
cure in place of sugar—3 lbs. of “Cylan” 
replaces 100 Ibs. of sugar. Works equally well 
in all curing processes. 


APPROVED: This development has been under 
study for three years by Du Pont and a lead- 
ing packer. This work led to Sodium Cycla- 
mate being approved by the Federal Meat 
Inspection Division for use in curing bacon 
by M.I.D. Memorandum No. 249 Revised. 








Address. 





City 





SODIUM & CYCLAMATE 


REG. u. S. paT. OFF 


Better Things for Better Living . . . 
through Chemistry 


The sai 
modern 
utilized 
built er 
top ani 
structur 
quality 
Standa: 
and st 
dition - 
Asser 
by spe 
Tailor 


choice 
Virtual 











weighs only 9,560 Ibs. - 
TS 
-foot model, comp 
ee insulation and ready for 


refrigeration unit. a 
i dimensions: 91 ~wi 
eh 90" high. 94" inside height 


also available. 


The same Monocoque engineering principles that give 
modern aircraft their strength with minimum weight were 
utilized in designing the new Dorsey Satellite: The body is 
built entirely of heat-treated alloy aluminum with sides, 
top and front solid-riveted into a fully-stressed integral 
structure. And when you see the Satellite’s beauty and 
quality of construction, you'll be surprised at the price! 
Standard equipment includes extruded aluminum floors 
and step-sealed doors with double hardware. In ad- 
dition — 

Assembly-line insulation means a better job, performed 
by specialists supervised by factory engineers. 


Tailor your trailer to your needs and budget: a wide 


choice of options enables you to have your Satellites 
Virtually custom-built at a mass-production price. 


Your Dorsey Distributor is a substantial, 
independent businessman with a factory- 
trained staff to serve you. 


DORSEY TRAILERS 
Elba, Alabama 
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REFRIGERATOR VAN 


7 4 





NEW DORSEY PICKUP PLATE spans the entire width of the 
trailer. It also turns up 4” at fhe outer edge forming a sturdy 
steel reinforcement behind the outer aluminum extrusion. 
Easily-bent protruding lip is eliminated. The entire nose is 
“stressed skin’’ construction, adding to the strength of the 
trailer. 





Dorsey Trailers 
Elba, Alabama 


Please RUSH literature on the Satellite Re- 
frigerator Van. 


COMPANY....... ae 
po eee re er enone . 
CITY AND STATE....0.6 0 os css ec cks ene 


















Trolleys cleaned 
four per penny 


a 
— 


, 1 a —\ 
sausage sticks, 
ten per penny... 











with long-lasting 
Oakite RUSTRIPPER 


A midwest packer who recently switched to Oakite 
Rustripper br trolley cleaning reports what happened. 
After three weeks of heavy use—average life of his 
previous cleaning solution—he was surprised and 
pleased to see there was no need to dump the solu- 
tion tank. Week after week, he kept right on cleaning 
out of the same tank for a full three months, without 
adding one ounce to the original charge! 


Three months of heavy daily volume out of the same 
tank brought the cost of Oakite Rustripper down to 
a mere 4¢ per trolley. On sausage sticks, actual cost 
figures at 1/10 of a cent. This is for work that’s 
sparkling clean. 


Not only that. Oakite Rustripper derusts while it 
cleans. This eliminates a separate acid dip, separate 
rinse, extra tanks, extra work. No wonder Oakite 
Rustripper is such a favorite for cleaning black iron 
trolleys, stainless sausage sticks, ham and meat molds. 


For more information about Oakite Rustripper, call 
your local Oakite man or write for free booklet on 
meat plant sanitation. Address Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y. 







In our 
‘50th year 


OAKITE 


Technical Service Representatives in Principal Cities of U. S. and Canada 


14 





Front Line Information 
for our RADIO EQUIPPED 


BUYERS 


i ea 









UNIFORM 
QUALITY 








Our buyers BUY RIGHT at the RIGHT TIME be- 
cause they have split-second market informa- 
tion broadcast to them in the field. Another 
example of Sioux City Dressed Beef’s constant 
vigilance in maintaining the UNIFORM TOP 
QUALITY at going market price of SIOUXLAND 


BEEF. a 
“TOPS” 
In the Nation 
Both 
123 


cand 


TREIFE 





PHONE 2-3661 and ask for: 
JAMES KUECKER 
JERRY KOZNEY 
DON DENNIS 


ges Sioux Cry 


WDressep lcpeEr, inc. 


1911 Warrington Road Teletype SY39 
SIOUX CITY, IOWA 
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#150 Boss “'H-Control” Hydraulic Grate Dehairer. The hydrau- 
lic controlled dehairer with simplified “H" type lever control. 


: 


a ee 


eA ERR STIRS 


a 


Complete peuainine (Zonetrol 


Mechanical muscles directed by a 
single ‘‘H TYPE” lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE” shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


Vv 
Heavy steel construction throughout. 
v 


Grate bars—extra heavy, high qual- 
ity, cast iron. 





Cradles— perfectly formed forged steel, 
reinforced with welded-in tie rods. 
Vv 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
v 
Totally enclosed reducer gears run- 
ning in oil. 
wv 
Hog killing and kindred equipment 
to go with dehairers. 





HYDRAULIC DEHAIRER 
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levers. The #150 BOSS ‘‘H-Control’”’ 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ‘‘'H-CONTROL" and 
through the flexibility of hydraulic 
action, 


PURCHASERS 


v 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 

v 
Standard 10 H. P. motors. 

v 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 

v 
Installation supervision by factory 
service man available. 

v 
Capacity 125 hogs per hour, 

v 


Built by world's foremost Dehairer 
manufacturer, 


Replacement parts in stock. 


WRITE FOR COMPLETE DETAILS 


Inquiries -from the Chicago: area. should..be .addressed..to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill, 


THE CLACCLALPLCLCL BIICHERS SUPPLY COMPANY 


J 


H\{) 














Check these advantages of 


Kartuidg-Pak 


y NO STRINGS TO BOTHER WITH 


LINKS ARE UNIFORM IN LENGTH 
— AIDS IN WEIGHT MAKING 





HELPS MEET HIGH PRODUCTION 
QUOTAS WITH GREATER EFFICIENCY 











HIGH OUTPUT 
DRUM LINKER 





NEW VERSATILE 
PAN LINKER 


For full information 
see your Kartridg-Pak 
Representative 


Rartridg-Paks SAUSAGE STRIPPER 


strips links completely. 
No rehandling. 


rm y 





DELICATESSEN BRAND 


c ORNED BEEF 
ASSURED CUSTOMER SATISFACTION 
.. MORE PROFITS PER POUND 


* DELICIOUS FLAVOR — 
°* HIGH COOKING YIELD 
=. © UNIFORM CLOSE TRIM 

>? * VACUUM SEALED 


© Chicago Corned Beef Corp. 1958 


ae Corporation | 


4531-49 McDOWELL AVENUE « CHICAGO 39, ILLINOIS 
PHONE Cliffside 4-7667-8 










% U.S. GOVT. 
ae fwea 'NSPECTED 











EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


CAR LOT OR LCL 


SAUSAGE MATERIALS 


TOP CHOICE OR GOOD 


BEEF CUTS 


OFFAL 
: AND 
BONELESS VEAL 


30 YEARS OF SERVICE 
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lyou Cau bake beltin Seusage 


with your present crew ... with your present equipment 


With a simple ''CLEAN-LINING'" of your sausage room, you can 
turn out a vastly better sausage than ever before, and... you 
can do it 


! 


with less ''work'' ... in less time 


. with increased production ... with reduced product loss 


St. John ''CLEAN-LINING" eliminates all the costly labor that 
does not contribute a cent to the quality or value of your sausage. 
It gives you, instead, a modern work-flow layout in your pro: 


essing operation that means maximum efficiency at all times. 





Remember, sausage room ''CLEAN-LINING" is not ] 

single device or method. St. John engineers consider each 
separately -- weighing each of the many varying factors In 
cases, the use of a St. John #359-x Dump Bottom Bucket has 
pletely revolutionized the entire sausage room operation. And, 
the applications of this bucket are infinite. 


Let the St. John engineering staff prepare a complete sausage 
room layout for you. They will show you ''CLEAN-LINING" at 
its finest. 


LL A 
70 HANG UP SAVINGS ! 


<< > 


> 
z) 
> . 


‘“Famous “, 


4 
~~ 
~v 
ws 
wy 


for S 
Stainless”’ 


& 


il 
ie 
L 
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HAD ENOUGH? 


OF INCONSISTENT FLAVOR and COLOR 


5-107 WESTPHALIA CURE 


Pat. Applied For 


ism’ SURE CURE 


With Silica Gel 





Day-in, day-out consistency in color and flavor is as- 
sured with S-1097 WESTPHALIA CURE! 


S-1097 WESTPHALIA CURE with SILICA GEL 
(Patent applied for) maintains the proper percentage of 
sodium nitrite regardless of temperature or humidity, 
S-1097 WESTPHALIA CURE is remarkably stable, al- 
ways dependable. 


Add to the benefits of consistent curing, the advantages 
of free-flowing, non-caking. No lumps, no chunks, no 
chisel needed to get S-1097 out of the drum. 


Generous introductory offer, no obligation. Just tear 
out this advertisement, pin it to your letterhead for prompt 
results. 


THE BALTIMORE SPICE CQ. 12s. Front st. sattimore 2, ma. 








VEAL - PORK - LAMB { 
L BEEF FRANKFURTERS 
mplete line of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


_—— ~=—'Y 


let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 












CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. ¢ St. Louis 6, Mo. 














FRENCH 
FEATHER MEAL DRYER 


® More marketable product with 
light uniform color 


Outstanding operating 
economy 

Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 








THE FRENCH OIL MILL MACHINERY CO. 
PIQUA, OHIO U.S.A. 
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now... 
| fresh pork 
Sausage 
. | automatically 
-| packaged in 
'| polyethylene 


Printed polyethylene film passes through this machine which heat-seals it to form 
a tube, stuffs it with a pound of sausage and clips the ends—all at a top rate of 


1500 packages per hour. Sausage packaged by John Morrell & Co., Ottumwa, Iowa. 












It’s right, it’s fast, and it’s saving money... pork — sausage. Printability and toughness equip the 
sausage, automatically packaged in a tube of _ film for self-service and increased sales. 





4 polyetiryiene film, is packed and closed as fast Film made of BAKELITE Brand Polyethylene costs 
as 1500 units per hour. And, the estimated per é 
| k y less than any other transparent packaging film. q 
y S J x 
PA rr ey eee Oe NE For more good reasons for using it to beat the A 
The film made of Bake Lire Brand Polyethylene _ profit squeeze, write Dept. GU-00M. ‘ 


lets oxygen in, gases out—perfect for fresh pork 


It pays to package in BAKELITE CT Site). 


BRAND 


: PLASTICS 


BAKELITE COMPANY, Division of Union Carbide Corporation, 30 East 42nd Street, New York 17, N. Y. 
The terms BAKELITE and Union Carswe are registered trade-marks of UCC. 
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Your Protective Shield 


[|nited States 
(old Storage 


(orporaltion 


Lp 


e CHICAGO 
2055 West Pershing 








e DALLAS 
1114 Wood Street 





e DETROIT 
1448 Wabash 


a 
‘ee ES 


e FORT WORTH 
1101 N. E. 23rd Street 


e KANSAS CITY 


500 East 3rd Street Ss 
e OMAHA 
4302 South 30th Street 





TEXAS, 613 Harbor St. 
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PICK A 
NUMBER 


1, 
6 O 





Pick a number of paid bills 
out of your files. Remember 
how easy it was to buy all 
that equipment, all those 
supplies—right out of the 
PURCHASING GUIDE where | 





all leading suppliers put their 


product information. 
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Color where it counts. 


AT THE POINT OF SALE 





BOOST CONSUMER ACCEPTANCE— 
Whether she buys your meat products or your 
competitors’ is largely a matter of consumer 
appeal, and consumer appeal in meat is largely 
a matter of product color. It’s as simple as that. 

NeEo-CEBICURE and NEo-CEBITATE, the new 
low cost antioxidants, assure development of 
finest cure color and improve eye appeal by 
guarding against color fade or loss of bloom 
during storage. Tested uses include cooked 
cured sausages, bacon, ham, corned beef, pick- 
led pigs feet, and sliced cured meats. 


NRO 
BAe 


CUT PRODUCTION COSTS TOO by tak- 
ing advantage of the shorter curing time af- 
forded by Neo-Cesicure or NEo-CEBITATE. 
M.1.D. approved for curing all beef and pork 
products, they offer all the advantages of as- 
corbic acid or sodium ascorbate at considerable 
savings. NgEo-CesicurE and NEo-CEBITATE 
adapt easily to existing procedures, are supplied 
in convenient avoirdupois packages, and 
shipped with transportation prepaid from con- 
veniently located stock points. Send for free lit- 
erature, Dept. I-10. 





Check 
the difference in color 


-_ ° , tele seit sg ss ih . 
CPUC G cece cece TET EE eee eee ee 
Comparison of color fading under showcase conditions—both bacons were processed 


at the same time and pumped at the same rate, but bacon at left shows better color 
retention for longer shelf-life due to the addition of Neo-Cesirate in the pickle. 


Comparison of internal cure color—with the exception of NEo- Comparison of color development after smoking 
CesiTaTE, the same formulation was used for both frankfurters. —these samples come from the same emulsion, 
The treated sample at top developed better color, yet processing yet maximum cure color was attained in the 
time was 45 per cent shorter than that required for the control. bologna slice at left by using Nreo-CEsiTate. 


MERCK & CO., Inc. 


RAHWAY, NEW JERSEY 


© 1958, Merck & Co., Inc. 
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Keep Out of the Way? 


Robert Maynard Hutchins, one-time presi- 
dent of the University of Chicago and now 
head of the Fund for the Republic, made a 
provocative point in a recent television inter- 
view when he suggested the interposition of 
some protective mechanism or agency between 
smal] business men and other minor citizenry 
of the nation and the awesome, juggernautuan 
and befuddling power of the bureaus, commis- 
sions, departments and other agencies of our 
central government. 

Without questioning the adequacy of the 
Constitution and Bill of Rights in maintaining 
a balance between power, responsibilities and 
rights in our original society of a few million 
farmers, merchants, artisans and others, Hutch- 
ins pointed out that recourse to these basic 
guarantees is no longer either a solace or a 
practical aid to the citizen who may find him- 
self inconvenienced, penalized or placed in 
jeopardy by the rules, regulations or acts of 
divisions of the federal government. 

Justice or no—and those who have tried the 
courts and “quasi-judicial” commissions are 
most reluctant to try again—many business 


: men abdicate their rights when confronted 
' with the dictates of a federal agency. 


Such submissiveness might appropriately be 
given to an omniscient and just deity, but 


should not be granted without question or 
' check to a government of fallible men. 


Not long ago we sat in the office of the 
assistant secretary of one of the largest and 
Most powerful departments of the federal 


| government, and we heard this thoughtful 
' executive confess: 


“No one can direct this department; no one 
can know all that it does; no one can truly 
define its policies—it is too big for any man 
or men. About the only thing you can say is 
that it goes. You can say the same for the 
whole federal government—and I wish that 
all Americans realized it.” 

This confession by an honest and realistic 
man bothered us—and we hope that it does 
the same for you. 


News and Views 





The Cooley Bill (HR-9020), which would retain exclusive jur- 


isdiction over packer trade practices in the U. S. Department of 
Agriculture but would close the loophole through which some 
retail chains have tried to avoid regulation by the Federal Trade 
Commission, is expected to come up for a vote on the House 
floor next week. House majority leader John W. McCormack 
(D-Mass. ) agreed to schedule the bill for action at the request 
of Rep. Harold D. Cooley (D-N. C.), chairman of the House 
agriculture committee and sponsor of the bill. Chairman Cooley 
made the request following the withdrawal by Rep. Henry 
Aldous Dixon (R-Utah) of his amendment that would have 
substituted the O’Mahoney-Watkins bill (S-1356) for HR-9020. 
S-1356, which has been passed by the Senate, would give con- 
current jurisdiction to the FTC and USDA. 

The leadership of the agriculture committee had indicated 
that the House bill would be kept off the calendar if the Dixon 
amendment were not withdrawn. Rep. Dixon withdrew his sub- 
stitute on the recommendation of the Western States Meat 
Packers Association and other groups favoring concurrent jur- 
isdiction. HR-9020 now is expected to pass in the House, leav- 
ing it up to House-Senate conferees to iron out the differences 
in the two bills, if possible. 


Electronic Brains notwithstanding, at least one big mathemati- 


cal problem remains unsolved, Milton J. Schloss, president and 
general manager of The E. Kahn’s Sons Co., Cincinnati, ad- 
mitted recently to the Cincinnati Post. The problem, he ex- 
plained, is this: Wieners are packaged ten to the pound; buns 
come eight to the package. This doesn’t come out right on the 
backyard grill. Either wieners get left over or buns run short, 
and consumers complain. Schloss said he has talked to a 
number of bakers in trying to correct this inequality, but they 
have machinery set up to make and package only eight buns 
at a time and it would cost money to change. “If we made 
eight wieners to a pound, the wieners would be too big,” 
Schloss told the newspaper. “The public likes them smaller.” 
The head of Kahn’s did have one suggestion, however, that 
would be acceptable to bakers and packers alike. Consumers 
who want to come out even could buy four packages of 
wieners and five packages of buns; then they'd have 40 of 
each, he pointed out. A 

Although the industry will concede the per package problem, 
consumers from coast to coast haven’t let it interfere with 
their fullest enjoyment of franks during the third annual “Na- 
tional Hot Dog Month.” (See page 26.) And if they need 
any excuse to keep right on enjoying this American summer- 
time favorite, August is “Sandwich Month.” 


A Supplemental appropriation of $1,750,000 for the USDA’s 


meat inspection service was recommended by the House appro- 
priations committee in HR-13450, reported out by the com- 
mittee late last week. The USDA and the industry had requested 
$2,100,000 in additional funds to provide more meat inspectors 
to handle the growing inspection load. A restoration of th2 
$350,000 cut is possible on the House or Senate floor. 


Increased Aid to small firms will be available from the Small 


Business Administration as a result of changes in the Small 
Business Act passed by Congress and signed into law by Presi- 
dent Eisenhower, SBA administrator Wendell B. Barnes said 
this week. The new law makes the SBA a permanent federal 
agency, increases its revolving fund to $650,000,000 and lifts 
the ceiling on business loans to any single firm from $250,000 
to $350,000 in government funds. 








DEALER MAILER being explained by Fred 
Siegfriedt of ad agency is miniature of 
outdoor poster. P-O-P material is shown 
below. Fessel-Siegfriedt designed package. 


New Package 
Gets Push in 
Six States as 
‘Brand with 
Silver Band’ 


W vow “Yip-ee, it's Emge,” a 
new and different wiener 
package was introduced re- 
cently into the six-state area served 
by Emge Packing Co. of Indiana. 
A comprehensive advertising cam- 
paign was used to acquaint consum- 
ers with the new package—“the brand 
with the silver band.” 

The package incorporates the use 
of a foil strip laminated to printed 
cellophane. It proved to be both 
an eye catcher and a prestige builder. 

The advertising program, which 
made use of newspapers, radio and 
point-of-sale material, was kicked off 
simultaneously in all cities served by 
Emge. More than 300 outdoor bill- 
boards were used. Radio spot an- 
nouncements were based on a house- 
wife’s testimonial, ended by young- 
sters shouting “Yip-ee...it’s EMGE!” 

Before the ad campaign broke, 
sales meetings were held for all 
sales and supervisory personnel at 





the Emge plants in Fort Branch and 
Anderson, Ind. The meetings were 
conducted by Emge sales manage- 


SALES MANAGER Roger P. Elpers of An- 


derson shows coordination of advertising. 


ment personnel and representatives 
of the company’s advertising agency, 
Fessel-Siegfriedt, Inc., Louisville. The 
ad program was explained, and the 
use of sales kits was demonstrated. 
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R. L. JOHNSON, Chief Chemist of 
Consolidated Rendering Co., SOLVES 


Some Problems of 
Using Antioxidants 


in Tallow, Grease 


RIOR to the rapid development 
of synthetic detergents, the av- 


erage renderer was little con- 
cerned with rancidity in his tallow or 
grease. Then the pressing necessity to 
find new markets spurred a long neg- 
lected research program. The most 
immediate result of this research has 
been a phenomenal growth in the use 
of added fats in animal feeds. 

The requirement of fats by the feed 
producer opened a new sales oppor- 
tunity for the renderer. It also brought 
many problems, particularly, in the 
production of a stable fat. The spec- 
ifications for stability for a fat for feed 
use were much more severe than 
those required in the historical use ot 
fats in soap manufacturing. 

Thus, very suddenly, the renderer 
was faced with the necessity of do- 
ing a job that he was not too well 
prepared to do. Fortunately, in the 
edible phase of fat production, con- 
siderable work already had been done 
on the prevention of rancidity, and 
from this experience a start could be 
made. Many antioxidants had been 
used in edible fats, one of the most 
successful being butylated hydroxy 
anisole, commonly called BHA. This 
agent could be used alone, or in com- 
bination with other antioxidants, such 
as propyl gallate and citric acid. Sub- 
sequently, another material—butylated 
hydroxy toluene (BHT)-—received of- 
ficial approval. This antioxidant also 
could be used alone, or in combina- 
tion with other materials. The ren- 
derer found that he possessed the 
chemical means of producing stability, 
but the problem of application often 
presented difficulties. 

METHODS: Two means of adding 
antioxidants were apparent. The raw 
charge could be treated prior to ren- 
dering, and the subsequent agitation 
in the process would thoroughly dis- 
tribute the antioxidant. This would be 
an economic disadvantage to the ren- 
derer if he were supplying a customer 
with no stability demands since the 
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GENERAL SUPERINTENDENT L. L. Horton consults with chief chem- 


ist Johnson in the laboratory of the Consolidated Rendering Co. 


cost of antioxidant would be lost. 

The second method involved the 
addition of the antioxidant to the set- 
tled and washed tallow or grease. This 
required some means of agitation for 
even distribution; unless the antioxi- 
dant were thoroughly dispersed, re- 
sults would be erratic. This method 
ignored stability of the fat residual in 
the tankage, but it did afford a better 
means of control in meeting the de- 
mands of customers for stable and 
non-stabilized products. The choice 
had to be made by the renderer ac- 
cording to his needs and the physical 
setup of his plant. 

WHY NOT? The renderer set up u 
method of operation, and he should 
have been able to obtain reasonably 
satisfactory results from antioxidant 
use, but these were often not forth- 
coming. Smaller renderers had no lab- 
oratory facilities to determine stabil- 
ity results. They faithfully followed 
plant procedure for stabilization and 
then received adverse reports from 
their customers. It was a vexing prob- 
lem until they were shown the reason. 
Undoubtedly, the main reason for 
failure to stabilize, in spite of rigorous 
care in processing, lay in the catalytic 
action of metallic contaminants. Cop- 
per derived from the brass used in 
many plant applications, formed into 
a copper soap by the action of the 
free fatty acids, would promote de- 
velopment of rancidity. The other 
metal contaminants, such as iron, also 
had catalytic effect, but to a much 
lesser degree. 

The search for and removal of all 
brass from rendering systems, espe- 
cially in spots where the tallow and 
grease might have a long contact with 
the metal, immediately resulted in an 
improvement in stability, particularly 
in the case of tallow. Even here, how- 
ever, the problem remained unsolved 
in some cases and poor stability re- 
sults continued to plague the renderer. 
A perfectly stable tallow leaving his 
plant would be reported unstable at 





the customer's plant. Very often it was 
the result of a brass valve in a tank 
truck which caused the difficulty, and, 
in some cases, the sampling line of the 
customer contained brass. Thus, a 
perfectly stable shipment would be 
represented by an unstabilized sam- 
ple, at no fault of the renderer. 

Generally it was found by the ren- 
derer that tallow could be stabilized 
satisfactorily if copper were removed 
from his system, and if the antioxidant 
were properly added to the fat. It was 
also recognized that both BHA and 
BHT alone, or in combinations, woul:| 
give satisfactory results, and that ex- 
perimentation in the plant would indi- 
cate the best means to achieve good 
stability in tallow. 

The case for grease has been some- 
what more difficult. Grease is very 
often a “used fat” which has had an 
opportunity to contact metallic con- 
taminants, and it also may have had 
abuse which would make it more 
susceptible to the development of 
rancidity. Usually grease will not sta- 
bilize as readily as a tallow, but sev- 
eral means are available to aid in 
stabilizing grease. Citric acid has been 
found to be very helpful in nullifying 
the action of metallic contaminants. 
This nullification can be accom- 
plished by a simple citric acid wash, 


--or the citric acid can be incorporated 


in the grease by means of a co-solvent, 
such as proplyene glycol. Citric acid 
dissolved in water, or added in solid 
form where the grease is being Ee 
duced in a cooker, will often be effec- 
tive regardless of whether BHA or 
BHT is the main antioxidant. The use 
of propyl gallate and citric acid has 
also proved successful in combination 
with BHA and or BHT. 
Unfortunately, each rendering plant 
seems to require its own particular 
treatment. This makes it difficult to 
prescribe specifically without actual 
experimentation to determine the max- 
imum benefits. It is also felt that the 
[Continued on page 58] 
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It’s Hot Dog Month 


JULY AND HOT DOGS are becoming synony- 
mous as the third annual observance of “National 
Hot Dog Month” draws to a close. Here are some . 
typical scenes from the current celebration, spon- 


Stepovich of Alaska 

is greeted at Chi- 
cago airport with giant 
hot dog presented by 
Mrs. Arlene Cullen, wife 
of Lawrence J. Cullen, 
Tee-Pak sales develop- 
ment manager. Freckled 
face of Chellon Baeder 
(Photo 3) beams his ap- 
preciation of free hot 
dogs distributed by Val- 
ley Pride Packing Co., 
Huntsville, Ala., during 
Huntsville Civic Orches- 


sored by Tee- 
Pak, Inc., ‘Chi- 
cago, in cooper- 
ation with meat 
packers and sau- 
sage manufac- 
turers from coast 
to coast: “You're 
never too young 
to get started 
right,” agrees 
little lad (Pho- 
to 1), who’s 
not afraid of 
feminine com- 
petition in a 
hot dog eating 
contest staged 
by Wilson & 
Go, ine. 248 
Tulsa, Okla. In 
Photo 2, the 
49th state gets 
into the act as 
Gov. Michael A. 


tra youth concert sponsored by the firm. Gov. Herschel C. 
Loveless (Photo 4) takes bite of 3%-ft. frank presented 
by Gus Glaser, president of Gus Glaser Meats, Inc., Fort 
Dodge, Ia., after proclaiming special month in Iowa. In Photo 
5, the “Cisco Kid” gets a yard-long hot dog from Beverly 
Johnson, “Bestever Hot Dog Queen,” representing H. H. Keim 
Co., Ltd., Nampa, Ida. Governors proclaiming “National Hot 
Dog Month” also included C. William O’Ne‘ll of Ohio (Phot> 
6), shown with Marcia Corley, hot dog ambassadress. 





Gourmet pecia 


The secret of distinctive meats lies in 
Franxrurrers, sausage, bacon, their cure and seasoning. That’s why 
hams and other meat products can be PRESCO PRODUCTS have proven so 
made to delight a gourmet’s palate and popular with meat packers everywhere 
sooth his soul. — for over three-quarters of a century. 


PRESCO SEASONINGS 
PRESCO FLASH CURE 
PRESCO PICKLING SALT 


PRESERVALINE .. won: or presco rnoovers 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY 


Se MN CANADIAN ©) OR. SAontour, Lie, to >>>) Sains enema aa ae aamremmamecmnamts 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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Attractive Seitz Beef 


Plant Has Many 
Working Features 


/ f VHE “shining green house” might be the name ap. 
plied to the new plant of the Seitz Packing Co. at 
St. Joseph, Mo., which stands out by night and 
day on its seven-acre tract surrounded by hilly resi- 
dential parts of the city. 

With the killing floor and powerhouse sections topped 
by a clerestory of glareproof green plastic, the whole 
structure is bathed at night in a green glow that can 
be seen for miles, according to Garland Wilson, vice 
president. By day the sun’s rays are reflected from the 
shining white and green exterior. Landscaping and a 
modern glass vestibule. leading into the sales cooler 
add grace to the building. 

Attractive appearance is only one of the features of 
this functional beef plant, which was designed by 
architect John G. Troy of Omaha for easy expansion. 
The killing and cooler sections can be enlarged without 
the introduction of backtracking, and, because the ex- 
pansion would take place along one wall, the job could 
be done without interrupting operations. Rendering fa- 
cilities are located on the north side of the building 
and there is room for additional cookers in the rendering 


In the Pictures: 1. A modern glass vestibule is attractive 
exterior note. Clerestories over kill and boiler rooms provide light 
without glare. 2. Blinding light freezes steer for positioning of cap- 
tive bolt pistol. 3. The bed is made of grating, making it easy to 
place pritch bars. 4. Skinning at half and full hoist is done with 
power and manual knives. Fixed spreaders are used here. 5. A single 
rail is employed for half and full hoist operations. Butcher at left 
is dropping hide at the fixed station. 6. Dr. H. R. Ireland, MID 
inspector, examines head. 7. Drop rail section brings carcass into 
best position for evisceration while piston spreads animal for easy 
removal of viscera. 8. The splitter follows his cut from rump to neck 
riding on moving platform. 9. Most of blood is removed from carcass 
in prewasher; hand washing is a touch-up job. 10. Cattle are re- 
ceived at fixed ramp; portable equipment is used for rail receipts. 
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(department. Money spent for ease of expansion is a worthwhile investment, asserts presi- 
© dent E. Y. Lingle, who points out that an organization which is on the move frequently out- 
: grows a new plant within a short time. 

© Warm and cold areas are concentrated within the single level and basement struc- 
© ture. The higher section, with its clerestory, includes the killing floor on the first level 
Sand the rendering and boiler room in the basement. The lower section of the plant houses 
the single ceoler on the first floor and the hide cellar and offices in the basement. This 


In the Pictures: 11. Breat 
up and loading are done here. Area 
in front of band saw is for offal 
chilling. 12. Harry Sander, cross coun- 
try driver, gets last minute instructions 
before starting run in a new Interna- 
tional refrigerated by a Thermo King 
unit. 13. Traffic manager Ted Hoche- 
nauer examines the snap closing cap 
on the make-and-break coupling of 
the line used to pull down eutectic 
plates in local delivery trucks. 14. 
Earl Guyer, cooler manager, and Gar- 
land Wilson, vice president, examine 
carcasses in holding section. 15. The 
finned sections above the shell and 
tube condensers are the superheat re- 
movers which reduce the load on the 
condensers. 16. Kenneth Blevins, plant 
engineer, checks temperature on ac- 
cumulator. At right is concentrator 


in which entrained moisture is re- 
moved from non-freezing liquid. 17. 
_ The paunch workup section is placed 
~ above the killing floor so that melters 
can be charged by gravity. 





arrangement provides the hide cellar with secondary re- 
frigeration from above. 

The livestock pens have a fixed ramp for unloading 
cattle by the company’s vans. Cattle are driven into the 
knocking pen which was designed so that the workman 
does not have to reach to do his job in stunning with 
the captive bolt pistol. The knocking pen incorporates 
the flash immobilizing technique devised by killing su- 
perintendent Harold Watson. The animal in the pen 
faces three lights which are turned on by the stunner. 
In the blinding light the cattle freeze momentarily so 
that the stunner can place the bolt of the Koch pistol 
on the most appropriate spot. 

The dry landing area is walled with Haydite block to 
an 8-ft. height and the automatic lander places the ani- 
mal on the bleeding rail. The shackled steer is moved 
out of the area through a 1 ft. 4 in. opening which 
is closed below with a 3% ft. restrainer of pipe to con- 
fine the rare animal that might revive after stunning. 

The rail makes a loop in the curbed bleeding area 
which is located directly above the blood dryer. Blood 
can be directed either into the dryer or into a holding 
tank installed above it. 

The two dressing beds have a continuous pritching 
area of steel grating. Lingle says that the advantages of 
this arrangement are: the pritch bars can be positioned 
quickly without rehoisting and dropping the carcass to 
align it; the floorsmen have a safer footing, and the area 
remains cleaner and carcass soiling is avoided. The floor 
below the grating is pitched to a 4-in. drain: 

FLOOR OPERATIONS: The firm employs a single 
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rail and fixed spreaders for the half and full hoist op- 
erations. Dual use of power and conventional knives 
is noteworthy; the floor work is done with standard 
knives, but when the carcass is lifted to the half hoist 
position, rumping and part of the backing are performed 
with Jarvis power knives. When the carcass is at full 
hoist a power knife is employed to skin out the shoulder, 
rosette, neck and last section of the back. Hide drop- 
ping is done on full hoist at a fixed station beyond 
the junction of 
the full hoist 
spurs. At this 
spot a vented 
hide chute dis- 
charges directly 
to the inspection 
table in the cel- 
lar. Locating the 
hide dropoff at 
one point elimi- 
nates dragging 
and soiling the 
hides. Several 
other fixed sta- 
tions are de- 
signed into the 
killing floor ar- 
rangement; they save steps for the butchers and con- 
centrate the work of the MID inspectors. 

The next stop after hide dropping is the fixed evis- 
ceration station. The section has an air-powered drop 
rail and an air-powered spreader. After moving the 
carcass vertically into the best position, the eviscerator 
activates the spreader which opens the carcass so that 
the viscera can be removed with little effort. The high 
reach is eliminated by vertical positioning and _ the 
carcass is brought down to the point where the evis- 
cerator can see his work. Superintendent Watson ob- 
serves that the high reach is responsible for the ruptur- 
ing intestines and soiling the offal. 

The eviscerated carcass continues to the fixed split- 
ting station where a workman riding a moving plat. 
form divides the carcass with a Best & Donovan saw. 
The split sides move to the scribing and final inspec- 
tion station which has a rail spur for shunting con. 
demned sides to a skip hoist discharging into the hog. 

Inspected sides go into a 7 x 7 ft. automatic carcass 
washer where the water sprays are tripped off and 
on by the passing sides. The washer does most of the 
cleansing so that one man moving from a high to a 
low platform can finish the job by touching up areas 
that still show blood or soil. After passing the high 
and low shrouding stations, and the rail scale, the sides 
go into the multi-purpose cooler. 

VISCERA HANDLING: Paunch sections of the viscera 
are placed on a skip hoist that lifts them to the workup 
mezzanine 9 ft. above the killing floor. From this height 
gravity can be employed in moving inedible material 
to the rendering department. The paunch is separated, 
flushed and cleaned on an umbrella and chuted to the 


E. Y. LINGLE, president, and W. O. K. Dill- 
inder, manager of the Seitz processing plant, 
relax for the Provisioner's photographer in 
offices of the new beef dressing plant. 


_ sealder on the main killing floor. The inedible parts 


are chuted through a self-closing door into the inedible 
workup section (8 ft. 11 in. above the floor), while 
a skip hoist brings condemned viscera and slunks to 
the same area. Such material is discharged onto the 
workup table from the skip via a self-closing door. 
Inedible soft material is chuted into a hasher-washer 
which discharges into a hopper. Hogged material, con- 
sisting of head bones and condemned carcasses, also 
goes into this hopper after it has been lifted to the hog 
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from the floor below by means of a skip hoist. A swive 
eled chute from the hopper is used to charge the col. 


lected inedible material into one of two Anco melters | 
Laundry machinery, including a washer, extractor and_ 


dryer, is socatea in une corner of the 65 x 55 ft. killin 
floor, while trolley washing equipment has been plac 

in an alcove formed by the inedible department wall, 
By locating all auxiliary equipment in the killing floor 
area, the amount of walking has been reduced and the 
operations can be overseen by the killing supervisor 
without leaving the floor. 

UNIQUE COOLER: The plant’s multi-purpose cooler 
is unique in several ways. The rail area is clear and 
contains no columns. The weight of the rails, the prod- 
uct and the roof trusses is transferred to steel col 
umns located along the outer curtain walls. Elimination 
of columns has increased cooler capacity about 20 per 
cent, according to Lingle. The clear span rail area 
is 50 x 150 it. and the 21 rails hold 750 head. The 
rails are grouped in units of three with two tracks 
used for carcass holding and the third for switchouts, 
The rails are interconnected at ends and center with 
Le Fiell switches to facilitate movement of the sides. 

The cooler is an all-purpose room used for hot car- 
cass and offal chilling, carcass holding, breakdown and 
loading operations. Refrigeration is provided by three 30- 
ton Niagara No-Frost unit coolers. Two of these are lo- 
cated in the chilling area and one in the holding-breakup 
area. The chill and the holding units operate at dif- 
ferent temperature spreads and with different air ve- 
locities. All units have high and low speed settings. 
Duct work from the units, which are located between 
the main rail and the offal-breakup-loading sections, 
directs the air-flow over the cooler. 

The three cooling coils are constantly supplied with 
cold liquid ammonia by means of a pump and ac 


cumulator. This permits the use of a minimum number 
of control valves 


and allows these 
to be located in 
the engine room. 
An air-modulated 
temperature con- 
trol valve re- 
stricts the flow of 
ammonia to each 
unit to maintain 
a constant area 
temperature. 

The No-Frost 
system has sev- 
eral special ad- 
vantages. The 
concentrate sprayed over the coils keeps them free of 
frost so they operate at high efficiency. The solution 
contains no brine, so the problems of rail corrosion and 
cleaning are minimized. The solution is not hygro- 
scopic and, therefore, has a 100 per cent humidity sat 
uration for any given temperature. This minimizes shrink- 
age during chilling and storage. 

During the initial introduction of hot carcasses, when 
the humidity and heat load are high, the air-modulated 
temperature control floods the coils so that more rapid 
pulldown is achieved. As conditions approach the de 


CATTLE BUYER Cal Humphrey waits for 
George McGlumphey, manager of the 
slaughtering plant, to complete his long 
distance telephone conversation. 


sired level, the amount of ammonia introduced is les 


sened. Since the spray solution does not by itself ab- 
sorb moisture, the humidity level remains virtually 100 
per cent at the desired temperature. Consequently, faster 
pulldown is achieved with no risk of increasing shrink. 
- Rapid pulldown also reduces moisture carryover 
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Flavor appeal so realistic and insistent that it commands shopper 

‘ attention and compels sales... that's the result of the painstaking 
‘‘Milprint touch” in rotogravure! Complete ‘‘one-shop” control of 
every step from platemaking to press run gives you a finished 
package of incomparable quality ... designed by experts to 
stop, tell and sell more customers for you every hour. 
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of Milprint experience and the converting industry's most complete 
facilities. Call your Milprint man—first! 
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“ALL BEEF STEAKETTES | 
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NET WEIGHT 
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NOW AVAILABLE 


Improves color in 
packaged meats 


Assures longer shelflife . . . 
protecting color, flavor 
and quality 


ee to use Sodium lsoascorbate 


the most convenient way 


@ Shortens curing time CURONA WAFERS are pre-measured for accuracy... 


@ Cuts processing costs eliminate weighing and mixing... prevent waste 
caused by spilling or using too large a quantity. 


WALLERSTEIN COMPANY, INC. 


180 Madison Ave., New York 16, N. Y. 
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the chilled product in the holding 
section. At the time of the NP visit, 
freshly shrouded carcasses had been 
introduced into the cooler, but the 
vapor disappeared quickly. 

The solution picks up only a small 
amount of the moisture in the air. 

The No-Frost solution is concen- 
trated to keep it moisture- and frost- 
free by a unit located in the base- 
ment directly below the cooler. The 
equipment consists of a_ collection 
tank and the concentrator. The col- 
lection tank has two series of pumps; 
one series sends the liquid back to 
the unit coolers, and the other feeds 
the concentrator which removes mois- 
ture from the No-Frost liquid. The 
collection tank functions automati- 
cally; as the moisture content in- 
creases, controls kick in and the liq- 
uid is pumped to the concentrator. 
This unit is basically a large spray 
chamber with a hood vented to ex- 
haust vaporized moisture. The refrig- 
erant liquid is sprayed over a series 
of steam-heated pipes to drive off en- 
trained moisture. The spray is heated 
to about 125° F. during evaporation. 

Depending upon the moisture pick- 
up in the cooler, and the amount of 
liquid pumped back to the concen- 
trator, the termperature of the con- 
centrate in the collection tank will 
vary, but the average is around 30° 
F., says engineer Kenneth Blevins. 

The compressor room contains 
three units with a combined capacity 
of 150 tons. The units are inter- 
connected, so that only one unit is 
operating with a low load. The re- 
frigeration system was installed by 
the Preston Refrigeration Company, 
Kansas City, Kans. 

SHIPPING: With chilling and 
holding performed in one cooler, the 
sides move in a straight line which 
reduces the amount of handling. All 
the main rails bleed into the trans- 
verse rail used for loading. The ship- 
ping area of the cooler has four rail 
loops on which loads can be accum- 
ulated. Carcasses moving onto these 
loops are weighed on one of two 
scales; one is near the rail loading 
door and the other close to the two 
truck-loading spots. The rail load- 
ing opening is equipped with a col- 
lapsible canvas diaphragm that ex- 
tends to the reefer, while the truck 
ports have foam rubber bumpers. 

Concrete ramps of the two truck 
loading docks have different heights; 
one is 3 ft. 11 in. below the first 
floor, while the other is 4 ft. 4 in. 
The difference in ramps heights allows 
the loading of most truck beds with- 
out any dock plating. 

The Howe shell and tube con- 
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Your wrappers can be designed and printed so they 
have — SALES APPEAL. 
We are equipped to do this for you — your wrappers can 
be printed in one-two-or more colors with bright and lasting inks — 
colors made from special formulas for use on moist foods. 
West Carrollton wrappers are non-toxic and have all the ; 
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PACKERS POWDER 
CURE 


CURE WITH 
PACKERS POWDER 


818. apoE PACKERS POWDER. 
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Oe The users of this product reads like “The Who’s Who” in the industry! 
Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
e FOOL PROOF e FREE FLOWING 


e PERFECTLY INTEGRATED e NO WET SPOTS 
© 
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densers and superheat remover with 
oil traps are located at the front 
of the plant. The superheat remover 
consists of a series of fin coils through 
which the compressed gases pass be- 
fore flowing into the condensers. This 

liminary cooling lessens the 
amount of water required for the 
condensing job. 

The plant makes maximum use of 
its condenser water. A 300 gpm. 
Layne well pump supplies the water 
which first passes through the re- 


frigeration condenser, then is pumped 
to the barometric condensers and 
goes finally to the hasher-washer 
where it is used for spraying the in- 
edible material. 

Triple use of water not only re- 
duces consumption, but it cuts down 
on the amount of liquid waste dis- 
charged by the plant. 

Connectors used in hooking up 
Kold-Hold plates in the firm’s de- 
livery trucks with the plant am- 
monia service are equipped with snap- 
back caps. If the driver should in- 
advertently leave without breaking 
the connection, the cap prevents ex- 
cessive loss of ammonia, reports Ted 
Hochenauer, traffic manager, who also 
supervises fleet maintenance. The cap 
does not supplant the regular valve, 
but merely supplements it. 

The rendering department with its 
two melters and blood dryer lies 
directly below the inedible prepara- 
tion section of the killing floor. It 
also houses a catch basin from which 
fat is skimmed and placed in a small 
blow tank from which it is moved to 
the melters. 

The melter percolator pans have 
roughly the shape of a flat-bottomed 
“V.” The sides of the “V” are perfo- 
rated and the flat bottom consists 
of a removable plate running the 
length of the percolator. When a 
charge is dumped the free fat drains 
from the rendered material through 
the perforated sides into the gutters 
and flows to a pump. The meat and 


THE NATIONAL PROVISIONER, JULY 26, 1958 


bone scraps are dumped by lifting 
the bottom plate with the aid of a 
hand winch; the material drops 
straight down into a conveyor which 
lifts it into an Expeller furnished by 
Pittock & Associates of Glen Riddle, 
Pennsylvania. 

Boiler room facilities include a 300- 
hp. boiler, 1,000-gallon hot water 
heater, a condensate return system 
and a boiler water and plant water 
treatment tanks. Condensate return, 
feedwater and hot water heating 


MEAT and bone scraps, 
which are drained in a 
percolator pan of unu. 
sual "V" shape, drop 
through the flat bottom 
of the pan into a screw 
conveyor which carries 
them to an inclined con- 
veyor. The material is 
then conveyed to the 
Expeller shown in this 
photograph for extrac- 
tion of the tallow. 


equipment is arranged in a tier to 
Save space and make it easier for the 
watch engineer to oversee the various 
units. 

The boiler, rendering and hide 
rooms can be reached from street 
level by a ramp. 

Seitz management is proud of its 
new plant because it combines maxi- 
mum efficiency and attractiveness 
with a minimum of frills. President 
Lingle emphasizes that frills increase 
overhead and impair the packer’s 
competitive position. 


Meat Inspection Seen As 
Big Aid in T. B. Control 


Statewide meat inspection in New 
York would practically eliminate ex- 
pensive testing of cattle for tuber- 
culosis, according to Daniel J. Carey, 
state agriculture commissioner. He 
spoke at the annual meeting of the 
New York State Weights and Meas- 
ures Association in Elmira, N. Y. 

Carey said that tuberculosis in cat- 
tle has been reduced to a small frac- 
tion of what it was once. As a pre- 
caution, testing is required of all ani- 
mals on a three-year basis. 

Meat inspection would spot in- 
fected animals, Carey said, and only 
the herds from which they came 
would need to be tested. He said 
the saving of money resulting from 
abandoning testing of all herds would 
“go a long way toward paying for 
adequate meat inspectors.” 
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V Unequaled knock-down 
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V Highly concentrated for — 
economical operation. 
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to meat products. 
V Non-toxic — harmless 
to personnel and livestock. 


Super Sanfax Insecticide 
Concentrate is a sure killer 
- of ALL types of flying and 
crawling insects...and the 
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sect control. 
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-onstration will amaze you. 
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Book Review 











Meat Hygiene (second edition), by 
A. R. Miller, D.V.M., LL.B., pub- 
lished by Lea & Fedbiger, Philadel- 
phia; price $8.50. 

As a student textbook, or refer- 
ence volume for livestock and meat 
industry workers, this 560-page book 
with its 130 illustrations, diagrams 
and tables, covers thoroughly all as- 
pects of Dr. Miller’s subject. In the 
second edition, the director of the 
Meat Inspection Division, Agricul- 
tural Research Service, USDA, has 


included three new chapters: Food 
Poisoning, Chemical Additives, and 
Ionizing Radiation. 

Ante-mortem and post-mortem ex- 
amination routines as they apply to 
food animals and their carcasses, in- 
cluding live poultry, are described 
fully. Special attention is given to 
grade labeling, and to adulteration 
and mislabeling. Dr. Miller touches 
adequately on the many disease proc- 
esses related to fitness of meat and 
poultry for human food, and the en- 
vironmental sanitation in the packing 
industry, as well as structural equip- 
ment and inspection facilities neces- 








This Koch stainless-steel-top trimming table is typical of the 
quality and workmanship you get in every piece of Koch equipment. 
Notice the repeated K-shape in the tubular substructure. 
This Koch-designed feature provides greater 
strength, more positive rigidity, and convenient under- 
the-table storage for meat drums, sausage trucks, etc. 


The sturdy all-welded frame has leg 


levelers. One-piece metal top is fabricated from 
14-gauge, #2-B satin finish stainless steel, with smooth 
rounded corners. Koch trimming tables 
are available with removable sectional maple cutting 
boards, or with longer-lasting U. S. Royal boards. Standard table lengths 


are 6, 8, 10, 12, and 14-ft. Other 


sizes can be custom-built to your exact requirements. 
Write for further information and prices. 








KOCH ENGINEERS WILL WORK FOR YOU 


Koch has the experience and production facilities to fab- 
ricate custom-built equipment economically. A competent 


sary in insuring clean meat and clea, 
meat handling during each phase of 
its preparation and merchandisj 

With respect to food poisoning, the 
author points out that identifying the 
causative agents of food poisoning of 
bacterial origin has run a difficult 
course. Food is exposed to a wide 
variety of bacteria] contamination; a 
tremendous variety of environmental 
conditions presents a potential that 
staggers the imagination. Dr. Miller 
points up the unlimited variety of 
combinations of organisms, media, 
oxygen tensions, temperatures, and 
other controlling’ phenomena. 

In the 20 pages devoted to the 
chapter on chemical additives, the 
author makes it clear that the many 
chemicals already being used in foods 
must be considered as burdening the 
body metabolism, and the hazard 
level must be considered more partic- 
ularly as it relates to normal indi- 
viduals. Dr. Miller states that the 
Food and Drug Law of 1938 has 
been interpreted as endeavoring to 
maintain the hazard status quo. 

For the professional food technolo- 
gist who understands his atomic nuv- 
clei and their various combinations, 
Dr. Miller’s chapter on ionizing radia- 
tion will be a pushover, but to the av- 
erage layman, it may present heavy 
going. As a practical text and useful 
reference book, Meat Hygiene will 
have strong appeal to veterinarians, 
public health officials, meat inspec- 
tors, poultry inspectors, animal hus- 
bandry instructors, home economics 
teachers, meat packers, sausage manu- 
facturers and poultry processors. 


Automatic Control Exhibits 
May Help Meat Industry 


Automation in the meat packing 
industry may seem closer when the 
Instrument Society of America holds 
its executives’ day conference and ex- 
hibit program September 18 at Phil- 
adelphia. The ISA is the professional 
and technical organization of 11,000 
design engineers, scientists and tech- 
nicians engaged in the manufacture 
and use of instrumentation and auto- 
matic control devices. Chairman of 
the committee on automation ex- 
hibits is William T. Brady, president 
of Corn Products Refining Co. Work- 
ing with him will be 13 leaders from 
industry, education and science. 


To Plan NAFC Convention 
J. R. Peachey, president of Loblaw, 


Koch engineer will submit detailed drawings and quota- 
tions for your approval. This service is extended without 
charge or obligation. Write and tell us what you need. 


2524 HOLMES STREET 


KANSAS CITY 8, MO. 
VICTOR 2-3788 


Inc., Buffalo, N. Y., has been named 
as general chairman of the 25th an- 
nual meeting of the National Associa- 
tion of Food Chains, October 5-8 at 
the Palmer House, Chicago. 
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iP YOU 
EXPECT TO 
SUBSCRIBE TO 


The Yellow Sheet 


DAILY MARKET & NEWS SERVICE 


You can 
save $13 or more 


per year by acting 


NOW! 


Subscription rates on the Daily Market 
& News Service Yellow Sheet will ad- 
vance on August 1 when first class 
postage rates go up 33%; air mail 
advances 17%. At that time we must 
adjust subscription rates to the Serv- 
ice, including an adjustment in view 
of rising costs of operation and pro- 
duction. 


Present basic subscription rates for the 
Daily Yellow Sheet are $19 per quar- 
ter; $72 per year. Air mail service is 
$10.40 per year extra. Extra subscrip- 
tions earn $10 annual discount. Tele- 
graphic market quotation service avail- 
able at similar rates. After August 1, 
1958, basic subscription rates will be 
$22.50 per quarter; $85.00 per year; 
extra subscriptions at lower rate. Sub- 
scribe now and save $13 or more per 
year! Check must accompany order. 


New subscriptions carry money-back 
guarantee. If Service does not save you 
time, trouble and money, you may 
cancel and we will refund any unused 
portion of your subscription. ORDER 
NOW! The sooner you begin to use 
the Daily Yellow Sheet, the sooner you 
begin to save! 


DAILY MARKET 
& NEWS SERVICE 


15 W. HURON STREET 
CHICAGO 10, ILLINOIS 
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for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 
and specifications on models to 


meet your specific requirements 


HUNTE 


HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 
Fig 
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@ light weight — permit 
bigger payloads 


@ compact — occupy less 
cargo space 


@ more refrigerating 
capacity per pound 
of weight 


@ high volume, low 
velocity air flow 


+ easier to install — 
designed for maximum 
serviceability 


@ lowest initial costs 


@ lower operating and 
maintenance costs 


@ rugged construction 
@ longer work life 





MANUFACTURING COMPANY 
30525 AURORA RD. ¢ SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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your pleasure... 


UOIG 10 MAKE THEM BUY BY 


PUTS NEW APPEAL INTO PRINTED CARTONS SHARPER PRINTING OF SMALL TYPE 
4 ol ove OO) G@) Ge-4) 1D OO)» | lO) m@) ster) rae. al SUPERSMOOTH SURFACE 


BEST BASE FOR LAMINATIONS LONGER SHELF LIFE LESS SOILING 


MARATHON 
PACKAGES 


Sell Brands + Protect Products + Speed Production 





Roast B 


DAIRYLEA 


Ce CeO 





If you want to hear the Marathon Hi-Fi story (and it’s high time you did), 

ask the Man from Marathon to stop by. You'll find his presentation 

is sweet music to your ears—in more ways than one! 

Marathon, A Division of American Can Company, Dept. 205, Menasha, Wis. 
In Canada: Marathon Packages Limited, Toronto. 
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by machine 


Bunn Tying Machines “have paid for themselves 
a dozen times over” at Grill Meats, Inc., Sandusky, Ohio 


On any given day, the variety of 
meat specialties handled by nation- 
ally-known Grill Meats, Inc., may 
number 150 types or more. But re- 
gardless of size or shape, every cut 
is individually boxed . .. then neatly 
tied on a Bunn Tying Machine! 
Says Mr. Sam S. Stein, President, 
“Bunn Tying Machines are as vital 
to our operation as knives or saws. 
They’ve paid for themselves a dozen 
times over in labor savings alone!” 


Ties anything. Fully documented, 
this report typifies the savings you 
may realize with Bunn automatic 
tying. Hams, slabs, rolled and boxed 
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GET THE 
WHOLE STORY 
Send today for 
this fact-packed 
booklet, which 
illustrates the 


B. H. BUNN CO., 7605 Vincennes Ave., Dept. NP-78, Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


meats of all kinds: yes, anything 
you now tie by hand can be tied 
faster, neater and better on a low- 
cost Bunn Machine. 

Operation is simple, positive. 
You just position your meat, then 
step on a trip. Automatically, you 
get a tight, uniform tie... in 1% 
seconds or less! Faster than hand 
tying? About 10 times. And remem- 
ber: the Bunn Tying Machine is 
completely mobile — you roll it 
where you need it! 

Send today for full data on how 
Bunn automatic tying can cut costs 
for you. Use the handy coupon. 


PACKAGE 
TYING 
MACHINES 
Since 1907 





MAIL COUPON NOW FOR MORE FACTS 


B. H. BUNN CO., Dept. NP-78 
7605 Vincennes Ave., Chicago 20, Ill. 


[] Please send me a copy of your free booklet. 
(] Please have a Bunn Tying Engineer contact me. 








better, faster 











many advantages Name 
of Bunn Tying 
Machines. Compan 
Or let a Bunn peny 
Tying Engineer 
show you. Address 
No obligation. : 

City 


Zone State 
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July 31 


1958 


is the Last Day 


TO SEND 
SUBSCRIPTIONS TO 


The Daily Market & News 
Service Yellow Sheet 








AT PRESENT 
LOW PRICES! 


You should find out NOW how you 
can save time, trouble and money 
by using the Daily Market & News 
Service as a guide for pricing your 
own product, for filling your needs 
in the open market, for intelligent 
trading with better returns for your 
company and less strain on you. 


The Service will save its reasonable 
cost over and over by helping you 
sell right and buy right! You NEED 
the Daily Market & News Service! 


Present basic subscription rates for 
the Daily Yellow Sheet are $19 per 
quarter; $72 per year. Air mail serv- 
ice is $10.40 per year extra. Extra 
sukscriptions earn $10 annual dis- 
count. Telegraphic market quotation 
service available at similar rates. 
After August 1, 1958, basic subscrip- 
tion rates will be $22.50 per quar- 
ter; $85.00 per year; extra subscrip- 
tions at lower rate. Subscribe now 
and save $13 or more per year! 
Check must accompany order. 


New subscriptions carry money-back 
guarantee. If Service does not save 
you time, trouble and money, you 
may cancel and we will refund any 
unused portion of your subscription. 
ORDER NOW! The sooner you begin 
to use the Daily Yellow Sheet, the 
sooner you begin to save! 


DAILY MARKET & NEWS SERVICE 


15 WEST HURON ST. 
CHICAGO 10, ILLINOIS 
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in ONE quick operation with the 


TOWNSEND 


automatic feeder an 


Now the operator who skins jowls can also slash them 
in the same operation by use of the Model 30A Town- 
send Automatic Feeder and Slasher. This attachment, 
which fits the Model 35A Townsend Pork-Cut Skinner, 
cuts deep slashes one inch apart to permit thorough in- 
spection according to Government requirements. 


In addition to jowl slashing, this attachment works 
equally well on fatbacks and other pork cuts which are 
to be processed into sausage or rendered. 


AUTOMATIC FEEDING 


With the Model 30A attachment, the operator simply 
drops the pork cut into the feeding trough which in turn 
automatically feeds the cut into the slashing blades. 
This automatic feeding permits a speeding-up of the 


d slasher 


pork-cut skinner on which it is used, hence a speeding- 
up of the skinning operation itself—a time and 
money-saver. 

A further advantage results in the fact that slashing 
of pork cuts makes them more flexible, thus permitting 
them to flatten-out for better and more complete skin- 
ning, especially of tender skins. In the case of cuts 
which are to be rendered, these render-out faster be- 
cause of the slashes. 


The attachment can be used in combination with the 
Townsend Liver Loaf Attachment, resulting in faster 
production on sheets of fat for use in covering liver loaf. 


Write today for full details on the Model 30A attach- 


ment. And ask about the Townsend Belly Skinner and 
the Townsend Membrane Removal Machine for beef. 


TOWNSEND ENGINEERING COMPANY ©»: -- 
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Pictorial and news review of recent developments in 


the field of merchandising meat and allied products, 


“GOETZE'S DAY," annual promotion of Albert F. Goetze, Inc., Baltimore, in city's Gwynn 


Oak Park, drew largest attendance ever this June. A bicycle was given away every hour , 


in addition to other prizes. Happy youngster above receives bike from TV's Brent Gunts. 


4“ 
ts 


NEW "4-Paw" dog food of Wilson & Co. 
is 16-oz. meat and meat by-product con- 
centrated supplement, intended as mix with 
dry dog food. Consumer unit above joins 
institutional size, on market since 1957. 
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< INCREASED ORDERS 
and reduced labor costs 
have resulted from use of 
new duplex printed cello- 
phane bags for I-lb. pork 
sausage, reports The Met- 
ropolitan Sausage Co., 
Pittsburgh. Package is 
by The Dobeckmun Co. 


GT Aw fa 
Tf. a firs 


SMOKEHOUSE DISPLAY that takes no case 
space is supplied to supermarkets by The 
Rath Packing Co., Waterloo, la., to feature 
company's new Black Hawk hickory-smoked 
ham in a can. Designed by Rath, card- 
board display is 7 ft. high and 3 ft. wide. 


STRIP TAPE makes duplex pork sausage bag 
used by Herman Falter Packing Co., Colum- 
bus, O., as easy to open as a pack of cig- 
arettes. Bag is by Milprint, Inc., Milwaukee. 


TWO NEW products of Tarnow Farms, Inc., 
Tampa, Fla., are whole hog sausage in 
country link (top) and whole hog sausage 
patties, both available in medium and mild 
seasonings. The I-lb. Hi-Fi Glamakote pack- 
ages are by Marathon, Menasha, Wis. 


FAMILY-SIZE I!/4-lb. package of eight 
ground beef patties is first consumer unit 
introduced by E. W. Kneip, Inc., Chicago, 
in frozen meat field. Formed in 3-oz. por- 
tions, patties are separated with double- 
waxed paper and wrapped in polyethylene 
to prevent drying. White sulphate packages 
featuring red, blue and yellow Kneip label 
are supplied by American Box Board Co. 
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The Man With 
The Lily Plan 
draws a conclusion 





Result: A combination package that brings you 
a premium price on “cup sausage”’ 


Lily Hi-Vi Plastic lid displays your product at its appe- 
tizing best. Prestige-type round Nestrite enables you 
to charge a higher price —and get it! 

A new container doesn’t begin on the drawing board. It begins 
with the needs of each packager, the requirements of each 
market, the demands of the ultimate consumer. These needs, 
requirements and demands are many — and that’s why The 
Man With The Lily* Plan offers the most complete line of con- 
tainers in the industry. 

One profit-maker is the Lily Nestrite* container — Hi-Vi 
Plastic Lid combination for pre-packaged sausage. The Plastic 
Lid guarantees extra impulse sales, and the Nestrite itself 
stands out better in the display case because more of its 
advertising surface is visible. Consumers prefer a round- 
shaped container ; they associate it with premium quality. 

Air-tight closure prevents spoilage; sturdy construc- 
tion protects sausage against rough handling. 
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Convenient for consumer : 
Consumer can easily spoon sausage right from container .. . 
which is also perfect for storing and refrigerating the unused 
portion. Lid snaps back on simply and securely. 
Cut packaging costs 4 ways 
No assembling or setting up is ever necessary as container 
comes pre-formed and nested to save you space. Nestrite’s 
wide mouth permits speedy filling. Lid seats easily and quickly, 
either manually or automatically. 

This versatile package can also be used for livers, brains, 
kidneys, sweet breads, chitterlings, ground beef and stew meat. 
Available in various sizes: 6 oz. to 2 lbs. 

Put appetite appeal and eye appeal to work for your 
pre-packaged meat. And put it to work in a Lily Hi-Vi 
package—the package that sells harder. 

For free sample write: Lily-Tulip Cup Corp., Dept. 
NP-78, 122 E. 42 St., N. Y. 17. *T.M. Reg. U.S. Pat. Of. 
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Perfectly 
Balanced 
Flavor... 

















\CORN SYRUP SOLIDS 


aa For more delicious, balanced flavor, 
depend on Fropex — the flavor secret 

of quality frankfurters, bolognas, 

sausages, canned and luncheon meats, 

1 When you add Fropex (Corn Syrup 

® Solids) to your meat products, the 
natural meaty goodness and delicate spice 
flavors are both enhanced. At the 
same time, FropEx protects natural 
meat color and stabilizes the moisture 
content, overcoming shrinkage and 
watering-off. The resultant longer shelf 

% life means bigger profits for you. 
As a binding agent, FropEx gives your 

* \ product a firmer, more edible texture. 
> ~ Reduces rejects on your franks, too! 
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THIS FOR YOUR FRANKFURTERS, 
SAUSAGES, BOLOGNAS, 
CANNED & LUNCHEON MEATS: 
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Stabilizes high fat 
content products 


i 






Holds moisture evenly, minimizes 
watering-off 


Firms and binds meat particles 
Reduces peeling problems 
Stabilizes natural color 


Reduces shrinkage 
For full information, 
write to our 
Technical Sales Service Department if Highlights flavor 


AMERICAN MAIZE ATLANTA * BOSTON * BROOKLYN * BUFFALO * CHICAGO 


DENVER * FORT WORTH * GRAND RAPIOS * LOS ANGELES 


PRODUCTS COMPANY MEMPHIS °* PHILADELPHIA * PITTSBURGH PORTLAND 


250 PARK AVENUE © NEW YORK 17.N.Y. ST.LOUIS ° ST.PAUL ~- SAN FRANCISCO ° SEATTLE 


Sic, Increases shelf life 
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CHART held by Herb Lieb- 
mann shows steady freezer 
suction during peak load. 













Liebmann Finds 
Rotary Booster 
Meets Needs for 


High Volume of 


Suction, Simplicity 





and Rugged Performance 





By HERB LIEBMANN, JR. 


Liebmann Packing Co., Green Bay, Wisconsin 












= WO years ago Liebmann Pack- __ the new room exceeded the capacity in the light of our own requirements. 
> and ing Co. added a third quick- of the plant’s existing 110-ton low REQUIREMENTS: We wanted, 
shelf freezing room to handle meat stage compressor. first of all, a compressor designed 
you. products processed from over 900 cat- It was apparent that we had to to handle a high volume of suction 
your tle and 2,500 calves daily. The follow- add another booster compressor on gas at low pressures. Second, it would 
ture, ing summer, during peak production, low stage to handle the increased vol- have to be of sturdy but simple de- 
, too! a shortage of refrigeration capacity ume of suction during these peak sign to minimize the possibility of 
became evident as freezing times loads. The next step was to decide breakdowns and costly downtime. 
were prolonged and we found it diffi- whether it should be a reciprocating, Third, we wanted a machine that 
: cult to maintain optimum low temp- rotary or centrifugal compressor. We would maintain its rated capacity 
+ eam eratures in our cold rooms. studied the design features of each throughout its operating life. And 
ALL As our system was set up, low 
TERS, temperature refrigeration was sup- 
plied by a two-stage ammonia sys- 
NAS, tem consisting of 110 tons on low 
SATS: stage and 530 tons on high stage. 
These tonnages were produced by : 
reciprocating compressors operating 
n fat on a standard refrigeration cycle. ; 
lucts Refrigerant piped directly and i 
: expanded in evaporating coils main- i 
uzes tained temperatures in the quick- 
3-of f freezing rooms at —30° F. In the | 
: cold storage rooms, ammonia-chilled 3 
icles brine was circulated through closely- 
lenis spaced direct expansion piping on 
= room walls. These rooms were 
| ept at —10° F. 
oler When the third quick-freezing 
age room was added to this system, how- 
ever, the increased volume of suc- 
‘life tion gas from the evaporating coils 
was too great a load for the 110- 
1vor ton reciprocating compressor on low 
stage. Temperatures rose, especially 
during the summer when meat freez- * ‘ <a 
. pa by ors ayers. gcc ae ROTARY BOOSTER compressor adds 100 tons of refrigeration when it is needed to 
. the ins, einiaic at ness ‘ a supplement the 110-ton reciprocating unit employed on the first stage. Safety device in 
< of suction gas from discharge of compressor provides automatic cutoff in case of saturated refrigerant gas. 
E 
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fourth, we wanted a compressor that 
would be easy to install without 
expensive foundations. 

Although we carefully considered 
all available types of equipment, the 
maintenance record of a Fuller two- 
stage rotary air compressor, made by 
Fuller Co., Catasauqua, Pa., and op- 
erating elsewhere in our plant, sug- 
gested the design we selected. 

For six years, this rotary air com- 
pressor had been supplying virtually 
all plant compressed air for equip- 
ment such as hide pullers, air saws, 
air-operated doors, shop tools, sand 
blasting machines and for pneumatic 
blow tanks. During this period, the 
unit had never broken down or re- 
quired other than ordinary lubrica- 
tion and inspection, Rated capacity 
is still 250 cfm. at 120 lbs. pressure. 

One design feature of the rotary air 
compressor that appealed to us was 
the absence of valves, pistons, and 
other moving parts. The rotary design 
has only three moving parts—rotor, 
sliding vanes, and bearings. 

DESIGN IS SIMILAR: The rotary 
air compressor and the rotary re- 
frigerant booster, made by Freezing 
Equipment Sales, Inc., York, Pa., are 
identical in design principle. A steel 
rotor running in two double roller 
bearings is eccentrically mounted 
within a cast iron cylinder. As the 
rotor spins, plastic longitudinal vanes 
are forced out of slots in the rotor 
by centrifugal force. These vanes con- 
tact the cylinder wall through an 
oil film. 

The eccentric mounting of the ro- 
tor in the cylinder forms a crescent 
shaped space at the suction side 
which is divided into compartments 
by the rotor vanes. As the rotor 
turns from top center to discharge 
side, this space decreases and com- 
presses the gas with high volumetric 
efficiency. 

An oil-flooded double rotary shaft 
seal prevents refrigerant leakage or air 


infiltration. This flooded seal chamber 
is equalized to the compressor dis- 
charge line by a two-way check valve 
which adjusts seal chamber pressure 
to atmospheric or positive pressure. 

ROTARY BOOSTER: Because we 
were confident that the maintenance 
record of the air compressor would 
be duplicated by the refrigerant com- 


ROTARY AIR compres- 
sor that supplies the 
manifold requirements 
of the Liebmann plant's 
Can-Pak system for 
dressing beef on the 
rail, as well as other 
needs, at 250 cubic feet 
per minute and 120 Ibs. 
pressure. The intercooler 
is integral with the metal 
base of the unit. 


pressor, we installed a FES-Fuller 
100-ton rotary booster compressor 
in our engine room. The new in- 


stallation, including compressor, 100- . 


hp. motor, multi V-belt drive, double 
pipe multi-pass oil cooler and suc- 
tion and discharge connections occu- 
pied a space of only 10 x 12 ft. 
Foundation costs were about 25 per 
cent less than estimated for compres- 
sors of similar capacity due to lack ot 
vibration in rotary operation. 

Very few piping changes were 
made. We merely extended the ex- 
isting suction line from the original 
reciprocating low stage compressor 
and piped the discharge to the main 
intercooler. 

In addition to the usual refriger- 
ant suction trap, we installed a unique 
temperature and pressure cutoff con- 
trol. This control provides double pro- 





tection against high discharge preg. 
sures and extreme low temperatures, 
It is entirely automatic and is cop. 
trolled by discharge gas temperature, 
The higher efficiency of 
booster coinpressors at low pressure 
and high gas volume makes this unit 
ideal for the primary stage of a two 
stage refrigeration system. Because 





there are no suction or discharge 
valves on the unit, very low pres- 
sure differences across the machine 
do not adversely affect its operation, 
In fact, the efficiency of the rotary 
compressor increases as this pressure 
difference is reduced. 

The refrigeration system is man- 
ually controlled and can be operated 
with the new rotary booster in or out 
of the line. If extra capacity is desired 
we simply cut the unit into the low 
stage and capacity is almost doubled. 

At present, the unit is used only 
in the summer when we are busiest, 
but within the next two years, planned 
additions to our storage and freez- 
ing facilities will put the unit on a 
full-time operating basis. So far, no 
maintenance other than lubrication 
has been necessary and at our regu- 
lar’ inspection, no wear was. found. 








OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 
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-797j/41) TIPPER 
“ SMOKE GENERATORS 





You save space, time and labor; and the equipment 
pays for itself in sawdust savings alone! 


FROM MIDLAND EMPIRE PACKING CO., INC. 


“We have reduced the amount of sawdust 
consumption about two-thirds."’ 


FROM GREAT FALLS MEAT COMPANY 


“We have cut our sawdust consumption by 
50 per cent.” 


FROM SIGMAN MEAT COMPANY, INC. 


“The savings in sawdust paid for the machine 
in less than a year.”’ - 





AVAILABLE 
IN 
3 SIZES 


Patented and 
Patents Pending 
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RECENT PATENTS 


The data listed below are only 
a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,835,296, SMEAR REMOV- 
ER FOR MEAT SLICING MA- 
CHINE, patented May 20, 1958 by 
Lloyd E. Harrison, Loves Park, Ill., 





assignor of one-half to Ernest J. Zim- 
merman. 

More specifically, this invention re- 
lates to meat sawing machines and 
comprises cleaning members for au- 
tomatically engaging the cut end sur- 
face of the slice, the inner surface 
thereof and the outer surface thereof 
to clean them simultaneously. There 
are eight claims. 


No. 2,836,213, REVERSIBLE AD- 
JUSTABLE MEAT 
CwTT tN 
BLOCK, patented 
May 27, 1958 by 
David R. Stevens, 
Dallas, Texas. 

The block is made 
up of a number of 
sections, one above another, retained 
in position upon a bed by a flange 
carried by the block. 


No. 2,803,100, PACKAGING 
MEATS, VACUUM, patented August 
20, 1957 by Kenneth D. Aalseth, 
Downers Grove, Ill., assignor to Swift 
& Company, Chicago, Ill., a corpora- 
tion of Illinois. 

A device is disclosed for use with 
a controlled atmosphere packaging 
device of the type wherein a tube of 
heat-sealable material is formed with 
the units of product to be packaged 
inside the tube at spaced intervals, 
with the tube being severed beyond 
each end of each unit to form a par- 
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tially finished package which is put 
in a chamber wherein the atmosphere 
is controlled and the ends of the tube 
are sealed to form a complete package. 

No. 2,834,388, SLICING MA- 
CHINE SLICER, STACKER AND 
WEIGHER, patented May 13, 1958 





by Paul H. Meyer, La Porte, ind., 
assignor to U, S. Slicing Machine Co., 
Inc., La Porte, Ind., a corporation of 
the state of Indiana. 

More specifically, the invention re- 
lates to a stacker for cut slices which 
will arrange the slices in a neat stack 
and then will deliver the stacks suc- 
cessively in a predetermined position 
for further conveying. 


No. 2,830,909, MEAT PACKAG- 
ING PROCESS, patented April 15, 


1958, by Robert F. Hagen, Chicago,’ 


and Richard D. Kornblum, Park 
Forest, Ill., assignors to Armour and 
Company, Chicago, IIl., a corporation 
of the state of Illinois. 

A process for preparing a smoked 
meat package is disclosed, including 
smoking a meat body at a temper- 
ature greater than 90° F., applying 
external pressure while the body is 
enclosed in an unsealed vapor-im- 
pervious film to mold the same and 
expel air from the inside of the film, 
and sealing the film, both the applica- 
tion of external pressure and the seal- 
ing of the film being accomplished 
while the internal temperature of the 
smoked meat body is within the range 
of 80 to 125° F. 


No. 2,831,209, APPARATUS FOR 
SLITTING BOVINE INTESTINES, 

patented April 22, 

1958 by Raymond 
D Walter Bergman, 
Joliet, and William 
Frederick Lodding, 
Chicago, Ill., as- 
signors to Ethicon, 
Inc., a corporation 
of New Jersey. 

More specifically, 
the apparatus is 
for slitting and re- 
moving at least one, but not more 
than two ribbons from the “smooth 
side” of a bovine intestine. 


























No. 2,823,132, STABLE PICKLE 
LIQUORS FOR CURING MEAT, 
patented February 11, 1958 by Louis 
Sair, Evergreen Park, IIl., assignor tp 
The Griffith Laboratories, Inc., Chi. 





An aqueous pickle liquor for use 
in curing meats is disclosed contain. 
ing essentially sodium chloride, 4}. 
kali metal nitrite, material providing 
an ascorbate radical, and pH Tegu- 
lating material providing alkali metal 
ions in part at least forming alkali- 
metal ascorbate and present in kind 
and quantity to impart to the liquor 
a pH of at least 6.4, whereby the 
liquor remains substantially stable in 
nitrite value for a period up to 18 
days under conditions of storage at 
about 40° F. There are 12 claims, 


cago, Ill., a corporation of Illinois, 


No. 2,834,042, SAUSAGE LINK- 
ING MACHINE, patented May 13, 
1958 by Lawrence P. Cross, Valpar- 
aisc, Indiana. 

The filled sausage casings are ad- 
vanced, divided into sections of uni- 





form length, and twisted. Invention 
resides in the twisting mechanism. 
There are 12 claims. 


No. 2,831,774, PROCESS FOR 
THE IMPROVEMENT OF COLOR 
IN MEAT, patented April 22, 1958 
by Henry P. Furgal, Chicago, Ralph 
F. Kampschmidt, Oak Park, and 
Peter Arialis, Chicago, Ill., assignors 
to Armour and Company, Chicago, 
Ill., a corporation of Illinois. 

Meat containing a_ferriprotopor- 
phyrin pigment material is subjected 
to contact with a ferrous salt to pro- 
vide an added ferrous ion concen- 
tration in the meat of from 30 to 
300 parts per million. 


No. 2,830,912, METHOD OF 
TENDERIZING FOOD, patented 
April 15, 1958 by Luther G. Simjian, 
Greenwich, Conn., assignor to The 
Reflectone Corp., Stamford, Conn., a 
corporation of Connecticut. 

A method of tenderizing a normally 
deformable article of food is disclosed, 
comprising the steps of transforming 
the article from its original state 
to a rigid state and subjecting the 
article to high frequency vibrations 
while in the rigid state. There are 
ten claims. 
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1. Merck is your new basic source of supply for MSG. 
Recently completed Merck production facilities with 
multimillion pound MSG capacity can satisfy even 
the healthiest appetite for this important flavor- 
enhancing ingredient. 


2. You can depend on Merck for unlimited quan- 
tities of MSG because the unique and technically 
advanced fermentation process utilizes raw materials 
which are available in unlimited supply. No other 
Merck product or process competes for this supply. 


3. Like all Merck food processing ingredients, the 
quality of Merck MSG is unsurpassed. It meets the 
highest quality-control standards for monosodium 
glutamate 99+% pure. 


4. Merck MSG is available in two forms—Crystals 
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and Fine Crystals—to fit your requirements. It is 
packaged in 100-lb., 50-lb., and 10-lb. containers. 


5. Merck MSG deliveries are fast, since distribution 
centers are strategically located from coast to coast. 


6. The Merck Food Research and Technical Labo- 
ratories are fully staffed and ready to serve you. 
Technical assistance, including MSG assay service, 
is available on request. 


7. Ask your Merck representative for complete in- 
formation about Merck MSG or write directly to: 


MERCK & CO., INC. 


RAHWAY, NEW JERSEY 
OMerck & Co., inc. 
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Don't Bother Looking Up 
P-H-0-S-P-H-A-T-E 
E-M-U-LS10-N —| 
H-0-M-0-G-E-N-FL-ER 
=/ 


Meat men have one word for it.... 


VITAPHOS 


Safest — Most Effective — Most Economical 














*Patent Pending 


Here is the MULTI-phosphate additive that insures proper pH 
for fast cure and uniform texture of frankfurters, wieners, 
bolognas, minced ham and all types of meat loaves. Finer 
flavor, too . . . every time! VITAPHOS cuts smoking and cur- 
ing time, helps eliminate short meats and fat separations, seals 
in meat juices and moisture, increases yield of plump, color- 
ful meat products that STAY ALIVE longer in storage, in 
transit and “at final destination”! — Starts working in the 
silent cutter — keeps working to the last delightful mouthful! 





Sole Manufacturers of the Famous 
eee we — 
FLAVOR-LOK —Natural and Soluble Seasonings 
VITAPHOS — Phosphate for Emulsion Products 
VITA-CURAID —The Phosphate Compound for Pumping Pickle 
TIETOLIN. —Albumin Binder and Meat Improver 
SEASOLIN —Non Chemical Preserver of Color and Freshness 





. Utving Ce PAY, Free. 
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The Meat Trail... 





SPUR AWARD for "best western non-fiction book of the year" is presented to "This Is the 
West" by Forbes Parkhill, chairman of the board of judges, Western Writers of America. 
The book was edited by Robert West Howard, roving editor of the American Meat Institute, 
Chicago. Shown in the photograph (I. to r.) are: Parkhill, Howard, S. Omar Barker, who is 
president of Western Writers of America and one of 26 authors who contributed original 
material to the book, and Marc Jaffee, who is associate editor of New American Library. 





New York City Wholesalers 
Form New Trade Association 


Formation of a new trade associa- 
tion among wholesale meat dealers in 
the West Washington Market area of 
New York City has been announced 
by Epwarp Fupm of Fudim Bros., 
Inc., president of the group. Name 
of the new organization is Metropoli- 
tan Wholesale Meat Dealers Associa- 
tion, Inc. 

“The association,” Fudim said, “was 
organized to seek uniformity and cer- 
tainty in the customs and usages of 
the trade; to treat with city, state and 
federal agencies regarding legislation 
affecting the industry; to rid the in- 
dustry of old and chaotic practices 
which are costly to the dealers, their 
customers and consumers, and to pro- 
mote a more enlarged and free re- 
lationship between the businessmen 
in the industry.” 

In addition to Fudim, newly- 
elected officers are: first vice presi- 
dent, STANLEY FELDMAN; second vice 
president, IstporE GINGOLD; treasurer, 
So. Hirscu, and secretary, JEROME 
Kraus. 

Membership is composed of the 
following firms: Century Packing Co., 
Inc., Denver Beef Co., Inc., Eastern 
Meat, Inc., Emerald Packing Corp., 
Fudim Bros., Inc., Golden Packing, 
Inc., Holiday Meat, Inc., Kleinmintz 
Meats, Inc., M. Kraus & Bros., Inc., 
Midtown Packing Co., Inc., Monarch 
Beef Corp., Sterling Provision Corp., 
Whitehouse Beef Co., Inc., A. Wour- 
sell, Inc., and Ben Zeger Associates. 
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JOBS 


Evexis W. McGratu has been 
named national sales manager for 
Pfaelzer Brothers, 
Inc., Chicago, 
ELLARD PFAEL- 
ZER, president of 
the purveying 
concern, an- 
nounced. Mc- 
Grath joined 
Pfaelzer Brothers 
in 1948 and be- 
came a_ director 
of the company 
in 1957. Before 
his latest appointment, he served as 
manager of the company’s special ac- 
counts division. Pfaelzer also an- 
nounced that JosepH N. McGunnis 
has been placed in charge of develop- 
ment of distributors throughout the 
country. JAMEs M. Strauss will con- 
tinue as Chicago sales manager. 





E. McGRATH 


At a meeting of the board of 
directors of Merkel, Inc., Jamaica, 
N. Y., ALBERT MERKEL was appointed 
general manager; E. G. JACOBSON 
and F. H. Frror were elected vice 
presidents and directors, and WiL- 
FRED C. ALLAN was appointed con- 
troller. This establishes direct manage- 
ment responsibility under personnel 
long associated with the operation 
of the pork packing firm. 


The staff of the National Inde- 
pendent Meat Packers Association 
has been expanded with the appoint- 
ment of THomas E. Fo.ey, who will 





be primarily concerned with the func- 
tions of the NIMPA Accounting Con- 
ference but also will assist with other 
association projects, Foley, a graduate 
of Montgomery Junior College and 
Benjamin Franklin University, one of 
the leading accounting schools in 
Washington, D. C., has been em- 
ployed by the Federal Bureau of In- 
vestigation for the past three and 
one-half years and previously was 
associated with an automobile dealer. 
He has assumed his new NIMPA 
duties in Washington. 


Rospert V. ANDERSON, salary ad- 
ministrator for John Morrell & Co., 
Chicago, has assumed additional du- 
ties as manager of the company’s new 
employe suggestion system. 


PLANTS 


Nova Scotia Co-operative Abattoir, 
Ltd., Halifax, N. S., expects work to 
begin by September on its $2,000,000 
abattoir and cold storage facilities on 
Bedford Basin. To finance the project, 
the provincial government has agreed 
to purchase company shares in the 
amount of $200,000 and to make 
available an additional $1,500,000 
over the next five years. 


Adolph Gobel, Inc., North Bergen, 
N. J., is back in operation after five 
years of reorganization proceedings 
under the federal bankruptcy act. The 
reorganized firm is headed by AN- 
THONY Der ANGELIS, who was re- 
elected president. 


A New York charter of incorpora- 
tion listing capital stock of 100 shares, 
no par value, has been granted to 
Doval Meat Packing, Inc., c/o Jo- 
SEPHINE Parisi, 2605 Bath ave., 
Brooklyn. 


The John Morrell & Co. plant. in 
Ottumwa, Ia., recently discontinued 
slaughtering operations in the lamb 
and calf departments. JOHN BLANKEN- 
sup, plant manager, said that eco- 
nomic conditions caused the change. 


TRAILMARKS 


RosaLvo SCHERER, president of 
Frigorifico Serrano, S. A., meat pack- 
ing and processing concern of Sao 
Paulo, Brazil, is on a business trip to 
the United States, visiting machinery 
manufacturers and packers in the Chi- 
cago and New York City areas. While 
in Chicago, he purchased new ren- 
dering and meat processing equip- 
ment to modernize his plant. Scherer 
visited THE NATIONAL PROVISIONER 


51 



























































UNIQUE ADVERTISEMENT is helping to sell “Farmer John" brand 
pork products of Clougherty Packing Co., Los Angeles. Colorful 
farm scene, featuring several large hogs and many small ones, has 
been painted on cement wall that runs along plant's parking area, 


facing busy street. In addition to mural, passing motorists see largo 
outdoor poster and parked trucks emphasizing brand name, Farm 
scene, believed to be the only one of its type in Southern Califor. 
nia, is attracting much favorable comment from the public, 










last week before leaving Chicago for 
New York. His company carries on 
complete packing, processing, can- 
ning and rendering operations and 
sells throughout Brazil. 


Educational consultant KENNETH 
McFar.anp will be among the speak- 
ers at the convention of the seventh 
regional area, National Renderers As- 
sociation, on Monday and Tuesday, 
October 6-7, at the Sheraton-Jeffer- 


son Hotel, St. Louis. Dr. McFarland 
will address a Monday noon luncheon 
meeting to which wives of the ren- 
derers are invited. 


Joun EcKsTEIN, special project en- 
gineer for Oscar Mayer & Co., Madi- 
son, Wis., for 11 years, will leave the 
company on July 28. He has not an- 
nounced his plans for the future yet. 
A graduate of the University of Wis- 
consin, Eckstein has specialized in 








Missouri Meat Plant Uses the Cheerful Approach 


Pictured with a smile in front of the plant is Howarp Boyp, general 
manager of the Pipkin, Boyd, Neal Packing Co., Cape Girardeau, Mo., 





Boyp, president; Howarp Boyp, vice president; Darr W. SMITH, sec- 
retary, and H. C. LENE, treasurer and general superintendent. 

Slaughtering capacity of the plant is 100 cattle and 250 hogs a week 
with the firm specializing largely in fresh meats. Only a comparatively 
small volume of sausage is manufactured. The plant is in the process of 
being modernized with special attention being given to mechanization to 
keep up with the latest trends in the meat packing industry. 


which is capitalizing on 
one of the most pleasant 
words in the English lan- 
guage. Top graded prod- 
ucts of the firm are desig- 
nated “Ozark Smile 
Brand;” they are pro- 
duced at a quality calcu- 
lated to make the con- 
sumer break out in a 
happy smile—an idea that 
= might well encourage 
» greater per capita con- 
sumption of meat. 
Distribution of the firm's 
products is over a 100 
mile radius mostly in the 
southeastern “boot heel” 
part of the state. Officers 
of the company are H. M. 
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waste treatment and by-products. Be- 
fore joining Oscar Mayer & Co., he 
was with E. I. duPont de Nemours 
& Co., Inc., for six years and worked 
as a project engineer on nuclear en- 
ergy projects, 


KENNETH H. DEAN, manager of the 
dry sausage department of Geo. A. 
Hormel & Co., Austin, Minn., and 
Sytvan Kapison, president of Kadi- 





K. H. DEAN S. KADISON 


son Laboratories, Inc., Chicago, and 
associated firms, have returned from 
an extensive tour of European sal 
sage and other meat processing plants. 
Dean was especially interested im 
studying the various methods and 
processes used in the larger dry sau- 
sage plants in Italy and other Euro- 
pean countries, The trip was Kadi- 
son’s 15th visit to Europe in the past 
five years. Kadison Laboratories man- 
ufactures seasonings for the meat 
processing industry. 


When Curis E, FINKBEINER, presi- 
dent of Little Rock Packing Co., Lit 
tle Rock, Ark., took a look at the 
Arkansas Gazette last Sunday, he 
found a surprise from the company’s 
139 employes. “We are for Chris- 
because his word is good!” read a big 
advertisement paid for by the em- 
ployes to urge other Arkansas voters 
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Canned meats are so good... 


Dee -}] LUNCHEON MEAT~and 
CHILI-steaming hot, — MO PY “<4 yams broiled in a cas- 
rich and tasty, brings , he | RAL z serole, Delicious quick 
real flavor to a meal! ihe te¥ i meal! 













HASH ROUNDS — baked 

and circled with crisp 
bacon. A tasty meal- 
time treat! ? 


p VIENNA SAUSAGES 
ig: -and eggs for breaks | 
fast. Canned sausages 
add flavor to any meal. 



















i 


..in cans by CONTINENTAL _Si 


Because they're so good...so convenient... so 
expertly packed, canned meats are bought and en- 
joyed by three out of four American families. Cc CONTINENTAL 
Prepared in any number of mouth-watering ways, CAN COMPANY 
canned meats add zest and wholesome nutritional a 

2 a Eastern Division: 100 East 42nd Street, New York 17 
values to the American diet. Central Division: 135 South La Salle Street, Chicago 3 


Pacific Division: Russ Building, San Francisco 4 
Canadian Division: 5595 Pare Street, Montreal, Que. 
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NEVERFAIL 
NEVERFAIL . .. the spiced cure... 


L he-Seasoning 
in special formulations for 


BACON CURES dry cure and pumped bacon. 


se ee ae 0) ee ee Oo, I ee Oa © Da Om 
6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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4 iF 
he LA 
“7 T~ Uf HOLDS 4 INTERCHANGEABLE INSERTS 
Holds 1, 2, 3, or 4 digits. Digits may be 
changed individually in any rotation. Rec- 
ommended where frequent interchanging 
of characters is required with sufficient 
time between lots to permit changing. 
Furnished complete with wood case and 
digits O through 9. 


EVERHOT wre. co 


MAYWOOD, ILLINOIS 


See page K/Ev 
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to join them in supporting Finkbeiner 
for governor in the state’s primary 
election next Tuesday. 


Tuomas E. WIitson, retired chair. 
man of the board of Wilson & Co, 
Inc., Chicago, 
was feted by four 
generations July 
22 at a family 
dinner celebrat. 
ing his 90th 
birthday anniver. 
sary. The event 
took place at 
Edellyn farms, 
the Wilson sum- 
T. E. WILSON mer home near 
Lake Forest, Ill, 
The pioneer meat packer, who retired 
from the company in 1953, has re- 
ceived many honors for his leadership 
in the American Meat Institute, Amer- 
ican Meat Institute Foundation, 4-H 
Club movement, National Live Stock 
and Meat Board and other industry 
and philanthropic affairs. 


Excelsior Quick Frosted Meat Prod- 
ucts, Inc., Long Island City, N. Y.,, 
has appointed Curry Brokerage Co., 
Birmingham, to represent Excelsior 
in the state of Alabama. 


Jor Biazex of Glasgow, Mont., has 
been re-elected president of the Mon- 
tana Beef Council. 


F. Eart. McManan, industrial re- 
lations director since 1937 of Iowa 
Packing Co., Des Moines, a Swift & 
Company affiliate, will retire on Au- 
gust 1. He joined the firm in 1919. 


IsapORE FLEEKOP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
has been re-elected to the board of 
directors of the B’nai B’rith Vocational 
Service in that city. 


W. I. (RED) Bowman of Mont- 
gomery, Ala., has been re-elected 
president of the Alabama Stockyard 
Operators Association. 


The “Yankee Maids,” girls’ softball 
team sponsored by Bernard S. Pincus 
Co., Philadelphia, took the regular 
season crown in the Philadelphia 
Girls’ Major Softball League. Uni- 
forms provided by the company sport 
the label “Yankee Maid Frankfurters. 


DEATHS 


Henry HELLwitz, 88, retired sec- 
retary of The E. Kahn’s Sons Co., 
Cincinnati, died recently. He retired 
from the Cincinnati meat packing firm 
in 1948. 


WILLIAM C, OsTERMEYER, 54, gen- 
eral superintendent of Fred Usinget, 
Inc., Milwaukee, died of a heart at- 
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tack at his summer home near Stock- 
bridge, Wis. He had been superin- 
tendent for the sausage firm about 25 
years. His father, Franx, held the 
same position at the plant for a simi- 
lar length of time. 


Rosert T. Cozart, 62, founder 
and president of Cozart Packing Co., 
Goldsboro, N. C., has passed away. 
He established the meat packing com- 
pany in 1927. 


JoserH S. SporTn, 57, sales repre- 
sentative for Spicene Co. of America, 
inc., North Bergen, N. J., died of a 
heart attack. He had been selling 
spices and seasonings to the meat in- 
dustry for many years. 


GrorcE J. BYERWALTER, 63, trans- 
portation manager and shipping su- 
pervisor for the Chicago plant ol 
Oscar Mayer & Co., died July 17 
after more than 30 years with the 
frm. Survivors include the widow, 
ELIZABETH, and four sons. 


PauL SPANGLER FOWLER of Fowler 
Casing Co., London, England, died 
recently in Lexington, Va. 


Paut J. GaLsa, 72, retired operator 
of Cherokee Packing Co., St. Louis, 
has passed away. The packing com- 
pany, founded by Galba in 1937, was 
dissolved five years ago. 


Witt1amM F. Fawnninc, 66, who 
served as general manager of Crocker 
Packing Co., Joplin, Mo., for many 
years, died after a long illness. He 
left the Crocker firm after it was sold 
to Quaker Oats Co. in 1946. 


Frank WuiteE McQUILKEN, 78, re- 
tired manager of the Armour and 
Company wholesale market at Na- 
tional Stockyards, Ill., died recently. 
He retired from Armour 13 years 
ago after 40 years of service. © 


SAMUEL P. StEWarRT, 76, founder 
of Stewart Wholesale Meat Co., Gas- 
tonia, N. C., has passed away. 


Joun Scavuzzo, 74, who founded 
$ & S Meat Co., Kansas City, Mo., 
in 1929, died recently. He retired 
from the company in 1952. 


NicHoLas CANNONE, 48, sales man- 
ager of Bergen Meat Co., Bronx, 
N. Y., died of a heart attack. 


To Share Inspection Costs 


Packinghouse operators of Oneida 
County (Utica), N. Y., have agreed 
to go along with a program under 
which they will help defray the cost 
of the meat inspection program that 
has been launched by the county 


MILWAUKEE 


is famous 
for SAUSAGE 
particularly 


BRAUNSCHWEIGER 


made for the PARTICULAR 
with MILWAUKEE SPICES 







| DE FOR THE RIGHT PRODUCT 
Samples and formulas available on request 


Sa See 


sen Sear 
PICES. OLD MILWAUKEE & TREASURE | 
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PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 
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- OUR 77th YEARS 


SERTH. LEVI & CO., INC: 
“THE CASING HOUSE” 


e 


CHICAGO e NEW YORK e LONDON 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 


























ECONOMICAL and DELICIOUS ¢ LOW in CALORIES ¢ HIGH in PROTEIN 
NO WASTE ¢ JUST SLICE and EAT 


HOMESTEAD 
Boneless Rolled ROAST TURKEY 


All Breast — Breast and Thigh — READY TO EAT 
Delicious Served Hot or Cold 


For Information Write 
HOMESTEAD TURKEY COMPANY 


316-330 Callowhill St. WaAlnut 2-6544 Phila. 23, Pa. 

















Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Compact as 
possible to save space. 


Rugged leather-texture finish. Easy locking mechanism that 
really holds copies tightly in place. 


Binders hold 26 issues each. Gold stamped with publication 


sae Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street Chicago 10, Illinois 
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Greater Meat Supply for 
Next Year Is Predicted 


Excellent growing weather, a gooj 
feed crop and _ profitable _livestog 
prices probably will add up to , 
greater meat supply, especially pork, 
next year, the American Meat Jp. 
stitute said this week in a review of 
the meat situation for the year ahead, 

“In order to maintain per capita 
meat consumption at its present level 
for an expanding population, pp. 
ducers will have to market at leas 
1,000,000 more hogs and over 400, 
000 more cattle in 1959,” the h. 
stitute said. “Actually, with the out 
look for continued good crop condi- 
tions, it is not improbable that hog 
producers may increase their pro- 
duction even more.” 

Pork production has been declining 
during the last two years, the Insti- 
tute pointed out, but government fig. 
ures indicate that production may 
soon start an upward swing. “Hog 
marketings could jump 2,000,000 
head next year,” the Institute noted, 
“and the amount of pork available 
per person still would not equal the 
average per capita consumption of 
the last five years.” 


NHA Expects Many Packers 
At Meeting in Birmingham 


Meat packers from seven states 
are expected in large numbers at the 
first southeast regional meeting of 
the National Hide Association at the 
Bankhead Hotel, Birmingham, Ala, 
on Friday evening, September 12, 
and all day Saturday, September 13. 

The subject under discussion will 
be “Hide Improvement at the Meat 
Packing and Rendering Levels.” A 
highlight of the area gathering will 
be a cocktail party and dinner-danee 
Saturday evening. Chairman of the 
meeting is William Thomas. 
> Personal invitations to attend are 
to be sent to meat packers in the 
seven-state region of Alabama, Mis- 
sissippi, Georgia, Tennessee, Florida 
and North and South Carolina. The 
two-day event will open with hospi 
tality rooms on Friday evening. A 
breakfast and discussion of the meet- 
ing are scheduled for 8:30 Saturday. 


Must Mark Each Package 


The weight of each consumer-pack 
aged meat item sold by Pennsylvania 
wholesalers must be marked at the 
plant level, the state justice depart 
ment has ruled. The opinion said 
that marking the total weight on 4 
carton containing several packages 
does not comply with the law. 






















a good 
livestock 
up to a 
lly pork, 
Meat In. 
eview of 
ar ahead, 
"T Capita 
ent level 
on, pro- 
at least 
ver 400. 
the In. 
the out 
yp condi. 
that hog 


eir pro- 


declining 
he Insti- 
ment fig- 
ion may 
ig. “Hog 
,000,000 
fe noted, 
available 
qual the 
ption of 


ckers 
1am 


nm states 
rs at the 
eting of 
mn at the 
m, Ala. 
ber 12, 
mber 13. 
sion will 
he Meat 
vels.” A 
ring will 
er-dance 


1 of the 


tend are 
s in the 
na, Mis- 
~ Florida 
ina. The 
th hospi- 
ning. A 
he meet- 
saturday. 


ge 

ner-pack- 
nsylvania 
1 at the 
» depart: 
ion said 
ht on @ 
packages 
law. 


26, 1958 





~ [ALL MEAT ... output, exports, imports, stocks 








| Total Meat Output Up; Hog Kill Gains 


Production of meat under federal inspection for the week ended 
July 19 rose slightly to 358,000,000 Ibs. from 356,000,000 Ibs. for the 
previous week due to a moderate gain in hog slaughter and pork out- 
put. However, with slaughter of other animals well below numbers 
for the same week of last year, volume last week was 6 per cent smaller 
than the 381,000,000 lbs. produced a year earlier. Cattle kill, down 
slightly for the week, numbered 13 per cent, or about 52,000 head below 
last year. Hog slaughter on the other hand, was up by about 45,000 
head over both the week before and last year. Estimated slaughter. 
and meat production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
July 19, 1958 .. 350 193.9 
July 12, 1958 a . 353 197.7 
July 20, 1957 sonia 215.2 
VEAL 
Week Ended Number Production 
M's . Ibs. 
3, A Se . 101 13.5 
July 12, 1958 PRIA TS 9 13.3 
July 20, 1957 ne bes 144 19.3 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


369,561. 
137,677. 
Week Ended ATTLE 
Live Dressed 
July 19, 1958 2 554 
July 12, 1958 eos 560 
July 20, 1957 ‘ipso 535 
Week Ended CALVES 
Live Dressed 
2 a eee 134 
 « , aes woe 240 134 
July 20, 1957 OS 134 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,010 141.0 
965 134.7 
966 134.4 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
228 10.0 358 
233 10.3 356 
267 11.8 38! 


HOGS 
Live Dressed 

247 140 

247 140 

246 139 

SHEEP AND LARD PROD. 

MBS er Mil. 
Live Dressed cwt. Ibs. 
92 44 Re 35.3 
92 44 : 33.7 
91 44 14.2 33.7 











Cattle Calves 
Week Kill Beef Kill Veal Kill 
ended 000’s mil. Ib. 000’s mil. lb. 000’s 
. May 10..345 195.8 101 12.1 1,111 
May 17. .344 195.3 99 12.2 1,025 
May 24. .334 188.6 102 12.8 1,007 
May 31..297 167.7 97 12.4 864 





ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, MAY, 1958 
Hogs 


Sheep and Lambs Total Lard 
Pork Kil L&M meat Yield Total 
il. I 000’s mil. lb. mil. Ib. Ib. 


154.9 279 13.8 
142.9 264 13.0 
140.5 247 12.0 
120.5 220 10.6 








Unload Over Million Pounds 
More N.Z. Meat At S.F. Port 


Foreign meat continues to arrive 
on the West Coast in consider- 
able volume. The s.s. “Argentinean 
Reefer” unloaded over a million 
pounds of New Zealand beef, veal, 
lamb and pork on July 14 at San 
Francisco. A summary of data taken 
from the ship manifest filed with 
U. S. Customs listed the different 
kinds of meat in Ibs. as follows: 


9,781 cartons boneless cow beef ...... 688,747 
$42 cartons boneless bull beef ........ 65,761 
443 cartons misc. beef cuts ........ 143,523 
1,354 cartons boneless ox (steer) beef .. 107,005 
1,443 cartons misc. beef cuts ........ 143,523 

Quarters steer beef .............. 50,351 
160 quarters heifer beef ............. 18,967 


IPE RE ag eae Ore hea 1,144,694 
7 cartons veal cuts .......... eee 2,208 
6 cartons lamb cuts .......... 





ll cartons pork cuts ............-- ah 640 


ae eer 1,147,888 
Beef contained in the above consignment was 
the equivalent of about 2,940 head of cattle. 
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Russ Move To Increase Meat 
Output; Hike Stock Prices 


Livestock producers will be paid 
higher prices under a recent Soviet 
government decree, the Foreign Ag- 
ricultural Service has revealed. The 
price increases are in line with the 
government’s campaign to boost meat 
production and bring consumption to 
U. S. levels. 

Average prices in the U.S.S.R. have 
been published for the first time, and 
local prices are to be determined. 
Prices of beef cattle and improved 
(bacon) hogs appear to have been 
raised the most, while the price of 
fat hogs does not seem to have been 
substantially increased. 

The U.S.S.R. recently simplified its 
system of compulsory deliveries of 
all farm produce by collective farms. 


AMI PROVISION STOCKS 


Provision stocks as reported to the 
American Meat Institute totaled 135,- 
200,000 Ibs. on July 12. This volume 
was 22 per cent below the 173,100,- 
000 lbs. in stock about a year earlier. 

Stocks of lard and rendered pork 
fat at 35,000,000 Ibs. were down 54 
per cent from 75,500,000 Ibs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

July 12 stocks as 


percentages of 
inventories on 


June 28 July 13 
1958 1957 
HAMS: 
Comed. CP AEG, i. cceawcsns 
Frozen for cure, 8.P.-D.C... 97 65 
URE = MIP Sano o's < 0s eo easat 97 73 
PICNICS: 
Oured, SB. PG... csiicces vs 100 81 
Frozen for cure, 8.P.-D.C...105 65 
Total plemhes: 206... cea ceiare 103 70 
BELLIES: 
RIES DIG, | atin iis Vined viaccess 101 107 
Frozen for cure, D.S. ...... 84 420 
Careds BiP BO. vcce ventana 101 86 
Frozen for cure, S.P.-D.C... 88 85 
OTHER CURED MEATS: 
Cured and in cure ......... 93 100 
Wroden -TOr CURG <6 i ci ewe ais 80 35 
TWORT  CUNOO 65 0:5 wks ¢ 89 64 
FAT BACKS: 
8 Fa! | a ay ee et 93 113 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total .. 95 69 
TOT. ALL PORK MEATS ... 94 78 
LARD ee BPG, erick veveaas 90 46 


Meat Index Lowest Since May 


Meat prices for the week ended 
July 15 were at their lowest levels 
since the week ended May 6. The 
wholesale price index for the period 
at 113.8 was 2.1 percentage points 
below that for the previous week and 
compared with 99.2 for the same 
week last year. The average com- 
modity price index was 119.2, or a 
shade below the previous week’s 119.3 
and compared with 118.0 a year ear- 
lier. Current indexes were calculated 
by the Bureau of Labor Statistics on 
the basis of the 1947-49 average of 
100 per cent. 


EDIBLE OIL SHIPMENTS 


Shipments of shortening and edible 
oils, as reported to the Institute of 
Shortening and Edible Oils, totaled 
362,469,000 Ibs. in June. Of this 
volume, 158,380,000 Ibs., or 43.7 per 
cent were shortening and other be 
drogenated oils and 118,049,000 Ibs., 
or 32.6 per cent were salad and cook- 
ing oils, Shipments of oleomargarine 
oils and/or fats totaled 86,040,000 
Ibs. Shipments for the first half of 
the year aggregated 2,154,092,000 
Ibs., according to the report. 
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PROCESSED MEATS 
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See More Beef To Come Soon As Result 
Of 16% Increase In Stock On Feed July | 


ATTLE marketings and beef pro- 
duction appear likely to rise con- 
siderably later this year, according to 
a U. S. Department of Agriculture 
report on numbers of cattle on feed. 
The number of cattle and calves on 
feed for market in the 13 major feed- 
ing states on July 1 was estimated 
at 4,269,000 head, or 16 per cent 
more than a year earlier. On January 
1 there were 3 per cent fewer cattle 
on feed in the area than a year earlier, 
but by April 1 the number was 11 per 
cent above last year. The July count, 
however, at 12 per cent below April 
1, showed less than seasonal drop. 
Cattle and calves on feed in nine 
of the Corn Belt states on July 1 
totaled 3,258,000 head, an increase 
of 15 per cent from a year earlier. 
All the Corn Belt states for which 
cattle on feed estimates are made 
show increases over July 1, 1957 ex- 
cept Indiana, which was down 8 per 
cent. Iowa, the leading cattle feed- 
ing state, was up 14 per cent and 
Illinois, 4 per cent. Shipments of 
stocker and feeder cattle into nine of 
the Corn Belt states for the April- 
June quarter of 1958, at 847,000 
head were 270,000 head above the 
same period of 1957. 

Cattle on feed in Texas, Colorado, 
Arizona, and California totaled 1,011,- 
000 head, up 19 per cent from a year 
earlier. In California, the leading 
western feeding state, July 1 numbers 


were up 12 per cent above the count 
for cattle on feed on the same date 
a year earlier. 

Cattle and calves placed on feed in 
the 13 states totaled 1,730,000 head 
during the April-June quarter of 
1958, up 9 per cent from the same 
months last year. The Corn Belt 
showed a 2 per cent increase in place- 
ments and the four western states were 
up 19 per cent. Fed cattle marketed 
from the 13 states during the April- 
June period at 2,316,000 head were 
2 per cent above 1957 marketings. 

Cattle feeders reporting marketing 
intentions in the 13 states on July 
1, indicated that 68 per cent of the 
4,269,000 head on feed are expected 
to be marketed in the next three 
months. Of this total, 19 per cent 
are expected to be marketed in July, 
25 per cent in August, and 24 per 
cent in September. The remaining 
32 per cent will be marketed after 
October 1. : 

Cattle on feed less than three 
months in 13. states numbered 9 
per cent above July 1, 1957, while 
the number on feed three-six months 
was up 25 per cent and the number 
on feed over six months was up 16 
per cent. As a per cent of total 
cattle on feed July 1, the number 
on feed less than three months was 
37 per cent; three-six months, 35 
per cent; and more than six months, 
28 per cent. This compares with 40, 





32 and 28 per cent a year earlier, 

Steers represented 69 per cent of 
the total cattle on feed. compared 
with 67 per cent a year earlie, 
heifers, 27 per cent and 29 per cent, 
last year and calves, 4 per cent and 
3 per cent. Cows and other cattle 
comprised less than one half of | 
per cent both years. 

Cattle and calves on feed in se. 
lected states on July 1 are: 


July 1 
July 1 —. 1 i Ry as % 
State 1957 1958 1958 of July 1, 19537 


1,000 1,000 1.000 
head head head percent 


103 158 115 112 

202 250 186 92 

472 G28 491 104 

- . 268 376 297 111 

- 1,043 1,404 1,189 114 

180 250 189 105 

113 243 181 160 

354 599 457 129 

90 175 153 170 

. 2,825 4,083 3,258 115 

65 103 104 160 

179 231 234 131 

133 164 139 105 

alif. 476 274 534 112 
13 States .. 3.678 4,855 4,269 116 


Best Use of Antioxidants 
[Continued from page 25] 


sooner the plant can add antioxidant 
to the grease, the more effective the 
treatment will be. 

Poultry grease has lately been pro- 
duced in sufficient volume to justify 
its manufacture as a separate prod- 
uct by some renderers. In attempting 
to stabilize chicken grease, it has been 
noted that the grease will stabilize 
readily if it is settled but unwashed. 
However, if chicken grease is washed 
and settled, the grease loses a good 
deal of its resistance to rancidity. This 
is probably due to the removal of nat- 
ural antioxidants, reducing its resist- 
ance to rancidity. 





DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog bungs: (Each) 
Pork sausage, bulk, (Iel., 1b.) (Iel., Ib. Whole Ground Le.l._ pric oted t Sow, 84 inch cut ......... 62667 
Me Ete. BOE anc s sce 49 @49% ss “na ae Export, 34 in, cut ......! 55 @58 
Pork saus., 8.c., 1-Ib. pk.65 @69 Caraway seed ...... 19% 241% Large prime, 34 in. ...... 40@2 
Franks, s.c., 1-lb. pk. ..6914@76 + ea me — Heise 52 57 Beef rounds: (Per set) Med, prime, 34 in. ...... 27@0 
Franks, skinless, 4 pen seed, 23 Clear, 29/35 mm. .. 1,15@1.25 pl Bg rer, 16@22 
1-Ib, ‘package ........ 56 RR eth - Clear, 35/38 mm. |... .1°00@1.20 Middles, cap off ......... oer 
Bologna, ring (bulk) ....56 @58 ono ste eee si 50 Clear, 35/40 mm. 85@1.05 Hoge skips ....,....++00s sao 
Bologna, art. cas. bulk.47 @49 ee toy ee 5 Clear, 38/40 mm. |. ...1.05@1.25 Hog runners, green ...... 19@% 
Bologna, a.c., sliced, oe ee Clear, 40/44 mm. .....1.30@1.50 é 
6-7 oz. pk., doz, .....3.18@3.84 Fionn nah eee - Clear, 44 mm./up 1'95@2.50 Sheep casings: sie vs 
Smoked liver h.b., bulk.56 @63 Se Daimati lta 5 Not clear, 40 mm./dn. 75@ 85 26/28 mm. ........... 6.1088 
Smoked liver, a.c., bulk.45 @51 gas Ay ee = : Not clear, 40 mm./up 85@ 95 24/26 mm. ........... 5.95@6. 
Polish saus., smoked 61 @70 ae eer rey 56 64 R , Ty ee? ee petra S 4.75@5.25 
8 Bet Beef weasands: (Each) 20/22 mm .4.00@4.35 
New Eng. lunch spec. ..67 @76 P Ses oe X 
New Eng. lunch spec. SPICES No. 1, 24 in./up ... 14@ 17 WOOO WOM, is ices ces 2.70@3.85 
sliced, 6-7 oz., doz. ...4.00@4.92 No, 1, 22 in./up ... 10@ 15 BO Ae RON esis ara ha se 1.50@2.30 
Olive loaf, bulk ........ 51% @59% (Basis Chicago, original casa Beef middles: (Per set? 
O.L., sliced 6-7 0z., doz..3.27@3.85 bags, bales) a Ex. wide, 2% in./up...3.50@3.70 CURING MATERIALS 
Blood, tongue, h.b. ....68 @72 4 s wi > 
‘ Whole Ground pec, wide, 2%-2% in..2.60@2.70 
Blood, tongue, a.c, .... 68 or Nitrit f soda, in 400-Ib Cwt. 
Pepper loaf, bulk ....... 661%, @79 Allspice, prime ..... 86 96 Spec. med. s “eo = roo -ty - bls, Gel. ony a Chgo. $11.98 
P.L., sliced, 6-7 0z., doz.3.33@4.80 sy PPPerere 99 =. 1.01 : Cape rahe to gerne! igen erm in ieee: 3 
Pickle & pimento loaf. .48%@55 chili, Oe ee 45 Beef bung caps: (Each) nitrate of soda 5.65 
P.&P. loaf, sliced, Chili, powder ....... .. 45 Clear, 5 in./up ... 38@ 38 pure refined powdered nitrate 
6-7 oz., dozen ........ 3.12@3.60 eee. ge me a 69 Clear 4%4-5 inch 27@ 31 Me ME nhc ine ee 8.65 
nger, Jam., un . 65 ear, 4-4 inch 18@ 20 S s 
DRY SAUSAGE Mace, fancy, Banda 3.50 4.00 Clear, 344 inch Ba 13 “ae ggg ge 30.50 
(lel, 1b.) West Indies ......... 3.50 Not clear, 4% tchi/ep 17@ 20 Rock salt in 100:Ib. 
Cervelat, ch. hog bungs..1.07@1.09 East Indies ....... .. 3.20 Beef bladders, salted: (Each) bags, f.o.b, whse, Chgo... 28.50 
Thuringer ............+- Mustard flour, fancy 40 Sugar: 
Farmer .......cseccseees 91@93 A ere eee rs 36 7% Anch/up, inflated... 18 R ~ * "96 basis, f.o.b, N.Y 6.31 
Holsteiner .............. 77@79 West Indies nutmeg. ”. 2.50 a, seg per ne el . Refined standard “cate. ee 
Salami, B. ©. 2.2.0.0... 99@1. Paprika, Amer, No. 1 .. 48 “a-6% inch, inflated... 18@ 14 gran. basis (Chgo.) ..... 9.05 
Salami, Genoa style ..... 1.11@1.13 Paprika, Spanish .... .. 70 Pork casings: (per hank) Packers curing sugar 100- 
| neon gwen eww one cease ie sr pepper ..... .. 62 I geendondai Rees eye 4.65@4.80 Ib. bags, f.o.b. Reserve, 
ONO © oa osc seca hes epper: 2 mm. ... -4.50@4.65 Pe Se ee 8.90 
PROM ook Sscaceeeen 1.02@1.04 RT ge Bena a pee 55 32/35 mm 3:50g8 80 Pa TN agg 
PE EOL oee 91@93 ok ROPE EEE 57 62 35/38 mm, -3.25@3.50 Cerelose, (earlots cwt.) .... 7.40 
Mortadella .............. 66@68 BONER se cennvowcks 42 46 38/44 mm. - -3.10@3.20 Ex-warehouse, Chicago ..... 7.55 
58 
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_BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 












July 22, 1958 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frozen, carlots, 1b.) 

Steers, gen. range: (carlots, lb.) © Tongues, No. 1, 100's.. 28% 
Prime, 700/800 ..... none quoted Heat vegeiae’ > at Orn 
Choice, 500/600 ..... é 48n Livers, regular; 35/50°s O71, 
Choice, 600/700 ..... 42 “oe 2a Livers, selected, —* 37a 
Choice, 700/80) ..... i Lips, ‘scalded, 1100's 20 
Good, 500/600 ...... it 20 ‘Lips; unsealded, 100’s 21n 
geod, /700 ...... nye al Tripe, scalded, 100’s ..10%4@10% 
Ball ..--eseeeseeee eS qo Tripe, cooked, 100’s ... 13n 
Commercial cow .... 36 Melts . 8U.@ 8¥ 
Canner-cutter cow ..35 @35% Lungs, "4100's een ee Sa | % 

Udders, 100’s ....... . Tha 
PRIMAL BEEF CUTS 

Prime: (Lb.) FANCY MEATS 
Rounds, all wts. -51% @52 (lel prices, Ib.) 

Trimmed loins, : _ 
50/70 Ibs., (el) ..92 @98 ae eee ee 5° 27 
Square chucks, as under 12 "Gi =a 
70/90 Ibs. (lel) .... 37n by pee lap aes died ty 89 
oe a a Png Calf tongues, 1. Ib./dn. 20% 
Briskets. (Icl) @30 Oxtails, fresh select ..17 @18 

Ravels, No. -1.......2 @21% 
Flanks, rough No. 1.. 21 BEEF SAUS. MATERIALS 

Choice: FRESH 

i trs. 5 

ented — Canner-cutter cow (Lb.) 
Rounds, 7 @30% meat, barrels ....... 48 
Tr. loins, 50/70 {tel).. @78 nee eaeet boneless, es 
Sq. chue Ss 70 /90 37 Sse eee eercccens v 
Arm chucks, 80/110..36 @361%4 we/eee Goat , 

Ribs, 25/35 (lel) ....49 @iox 5 ‘hinge 41 
Briskets (lel) .......29 @30 BB, : 
pavels, No. 1.22.5 21 @21% 85/90%, | barrels 46% 
Flanks, rough No, 1.. Ps ee Boneless chucks, 48 

Good (all wts.): Beef cheek meat, eas 
MINE, 0d sca 8S SM Gheia ete 48 @49 trimmed, barrels ee 38% 
Sq. chucks ..........8% @39 Beef head meat, bbls... 36n 
RR A8 oh) oS anak 27 @28 Veal trimmings, 

BBR 6 ots eee 47 @49 boneless, barrels 51 @51% 
NE i vin's 5 haters Sate ee 70 @73 
VEAL—SKIN OFF 

COW & BULL TENDERLOINS (lel carcass prices, ewt.) 

Fresh J/L ©/C Grade Fres, C/L tee sae yore 
Aer C 70 , Je ‘ coe 50. 53. 

meet: * rth 40 Choice, 90/120 1.1... 46.00@48.00 

eae Gate. g5 Choice, 120/150 ...... 46.00@48.00 

feet: a, S }@ 1.00 Gomy, wae. 41,00043.00 

— @1.00  Btility, 90/190 “T2221 3900@40.00 
E CRIS: kconavs 33.00@35.00 
BEEF HAM SETS sc cana 

Insides, 12/up, Ib. ...... 60 
Outsides, 8/up, Ib. ...... 56 CARCASS LAMB 
Knuckles, 744/up, Ib. .... 60 (lel prices, cwt.) 


CARCASS MUTTON 


Choice, 70/down, 1b. 
Good, 70/down, lb. 


n—nominal, 


.-none qtd. 
$woata none qtd. 


b—bid, a—asked, 


Prime, 
Prime, 45 
Prime, 55/ 
Choice, 30/ 
Choice, 45/ 
Choice, 
300d, all wts. 


30/45 









GB/68- 2.2 


Swe Vanme $51.00@54.00 


50.00@53.00 
None quoted 
50.00@53.00 
49.00@52.00 
48.00@51.00 


++ 45.00@51.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 
STEER: 
Choice: 
500-600 Ibs. 


July 22 


RTO” TG, ese oak a 45.00@46.00 
Good: 

Us ee ee 43.00@46.00 
600-700 Ibs. .......... 41.00@43.00 
Standard: 

350-600 Ibs. .......... 40.00@ 42.00 
cow: 

Standard, all wts. .... None quoted 
Commercial, all wts. .. 36.00@38.00 
Utility, all wts. ...... 36.00@38.00 
Canner-cutter ......... 31.00@35.00 
Bull, util. & com’l .... 41.00@43.00 
FRESH CALF: (Skin-off) 
Choice: 

200 lbs. down ........ 51.00@55.00 
Good: 

200 Ibs. down ........ 47.00@52.00 


LAMB (Carcass): 





MUTTON (Ewe): 


Choice, 70 Ibs./down 
Good, 70 lbs./down .... 
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give givecedg $46.50@48.00 


49.00@51.00 
46.00@48.00 


49.00@51.00 
44,00@48.00 
44.00@ 48.00 


- 20.00@22.00 
20.00@22.00 


San Francisco 
July 22 


$47.00@48.00 
45.50@47.00 


44.00@45.00 
42.00@44.00 


40.00@ 43.00 


39.00@41.00 
35.00@38.00 


41.00@42.50 
(Skin-off) 


None quoted 
50.00@52.00 
45.00@49.00 
45.00@47.00 


45.00@49.00 
45.00@47.00 
42.00@ 46.00 


None quoted 
20.00@22.00 


1958 


No. Portland 
July 22 


$46.50@48.00 
45.50@47.00 


45.50@47.00 
45.00@ 46.50 


43.00@45.00 


None quoted 
39.00@41.00 
38.00@ 40.00 
37.00@39.00 
44.00@45.00 


(Skin-off) 
50.00@53.00 


46.00@51.00 


44.50@ 47.00 
None quoted 


44.50@47.00 
None quoted 
42.00@45.00 








NEW YORK 


July 22, 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 
(lel prices) 

(Western, cwt.) 
6/700 .$49.00@51.00 


Steer: 
Prime, carc., 


Prime, carec., 7/800. 50.00@51.00 
Choice, carc., 6/700. 44.50@48.00 
Choice, care., 7/800. 44.50@47.00 
Good, carc., 6/700.. 43.00@44.50 
Good, care., 7/800.. 43.00@45.00 
Hinds,. pr., 6/700.. 56.00@62.00 
Hinds., pr., 7/800.. 57.00@62.00 
Hinds., ch., 6/700.. 54.00@58.00 
Hinds., ch., 7/800.. 52.50@56.00 
Hinds., gd., 6/700.. 52.00@54.00 
Hinds., gd., 7/800.. 51.00@54.0) 


BEEF CUTS 
(Local, lel prices, 1b.) 


Prime steer: 









Hindgqtrs., 600/700 ...57 @65 
Hindgqtrs., 700/800 ...59 @64 
Hindgtrs., 800/900 ...59 @65 
Rounds, flank off ....51 @55 
Rounds, diamond bone, 

flank off ...........52 @56 
Short loins, untrim, ..80 @92 
Short loins, trim ..1.02@1.17 
ere @25 
Ribs (7 bone cut) @b65 


Arm chucks ......-- 
Briskets 
Plate 
Choice steer: 
Hindatrs., 


609/700 





Hindqtrs., 700/80) 

Hindqtrs., 800/900 

Rounds, flank off ... 

Rounds, diamend bone, _ 
OMe a oar icin 2 ook @55 

Short loins, untrim. 64 @72 


Short loins, trim. ....82 @92 








1958 
FANCY MEATS 
(lel prices) 
(Lb.) 
Veal breads, 6/12 oz. ........ 90 
TR OR RE 104 5 in othe bane 1,20 
Beef livers, selected ......... 42 
Reet RIGGS: os ogc kctccviawass 25 
Oxtails, %-Ib, frozen ......... 22 
LAMB 
(lel careass prices, cwt.) 

Local 
Prime, 45/dn. $54.00@57.00 
Prime, 45/55 .. 52.00@56.00 
Prime, 55/65 52.00@55.00 
Choice, 45/dn. ....... 53.00@56.00 
Choice, 45/55 ....... 50.00@55.00 
Choice, 55/65 ........ 49.00@54.00 
Good, 45/dn, ........ 48.00@52.00 
Good, 45/08 ie cccuee 49.00@52.00 
Good, 55/65 ......... 49.00@52.00 

Western 
Prime, 45/dn, ........ 52.00@55.00 
Prime, 45/55 ....ese0e 52.00@54.00 
Prime, 55/63 ........ None quoted 
Choice, 45/dn, ....... 52.00@55.00 
Choice, 45/55 .....<.. 50.00@54.00 
Choice, 55/65 ....... 49.00@52.00 
Good, 45/dn. ........ 48.00@50.00 
Goad, - 40/06... oo ekcs 49.00@51.00 
Good, 35/65 ..... cee. 48.00@49.00 

VEAL—SKIN OFF 

(icl carcass poree Western 
Prime, 90/120 ....... $53.00@56.00 
Prime, 120/1: 50 aaeake None quoted 
Choice, 90/120 ....... 46.00@51.00 


Choice, 120/150 
Good, 50/90 
Good, 90/120 


ret! N one quoted 














I ios hn sins i eee 2314 @24% Stand., 50/90 40.00@42.00 
Ribs (7 bone cut) ...50 @56 ‘ Stand.. 90/120 41.00@43.00 
Arm chucks .......... 88 @42 Calf, 200/dn., . 41.00@46.00 
Briskets .............30 @34 Calf, 200/dn. ¥ . 40.00@42.00 
PP re Ce ro 24% @27 Calf, 200/dn. std. -39,00@ 41.00 
NEW YORK RECEIPTS LOCAL GLAUCHIEE 
CATTLE: 

Bewiete — by = — Week ended July 19 .. 12,806 
Marketing Service, wee ende 4 9 < ’ 
July 19, 1958, with comparisons: Week previous ........ 13,661 

PER AND HEIFER: Carcass pee irs 
STEBER AN SIFER:  Carcasses Week ended July 19 .. 10,776 

Week ended July 19 .. 9,226 Week previews i ae a 10,830 

Week previous ........ 10,724 HOGS: 
cow: i3-$6 

“je od July 19 .. R36 Week ended July 19 .. 41,921 

bi rc ts a pe 761 Week previous ........ 44,971 
BULL: SHEEP: 

Week ended July 19 .. 273 Week ended July 19 .. 39,992 

Week previous ........ 268 Week previous ........ 39,936 
VEAL: 

Week ended July 19 .. ose PHILA. FRESH MEATS 

f evi B wccccces ’ > 
Bic be July 22, 1958 

“Week ended July 19 .. 37,607. +=«: STEER CARCASS: (Western, ra cuts) 

Week previous ........ 27,974 Choice, 5/700 ..... 

MUTTON: Choice, 7/800 ..... ry -00 
Ki gles anes - 2e5 Good, 5/ a oer aay 43.50@45.50 

Week ended July, 19... aa Hinds., ch., 120/195. 55.00@56.00 

Week previous... -++.- ‘ Hinds., gd., 120/195. 5i.00@53.00 
HOG AND PIG: Rounds, choice ... -00@55.00 

Week ended July 19 .. 7.010 Rounds, good ..-.. 1.00@53.00 

Week previous ........ 7AM Full loin, choice 55.00@57.00 
BEEF CUTS: ; Lbs. Full loin, good .... 51.00@53.00 

Week ended July 19 .. 924,682 Ribs, choice ...... .00@56.00 

Week previous ........ 113,520 Ribs, good ........ -00@52.00 
VEAL AND CALF CUTS: oS ee ag . eee roped 

Week ended July 19 .. 3,029 Set Na i : 

Week previous ........ 3,028 STEER CARCASS: (Local, ewt.) 
LAMB AND MUTTON: Gesice: Siiee -°::* Sua 

Week ended July 19 .. 6,958 roe pg y 50g ihe 

Week previous bee vane’ oo Hinds., ch., 120/195. 53.00@56.00 
PORK CUTS: . Hinds., gd., 120/195 50.00@53.00 

Week ended July 19 .. 885.272 Rounds, choice .... 53.00@55.00 

Week previous ........ 889,173 Rounds, good ..... 51.00@53.00 
BEEF CURED: Full loin, choice ... 54.00@58.00 

Week ended July 19 .. 12,279 Full loin, good .... 50.00@53.00 

Week previous ........ =n 652 Ribs, choice ....... 50.00@55.00 
PORK CURED AND SMOKED Ribs, good ........ 48.00@52.00 

Week endel July 19... 114,774 Arm chucks, ch. .. 38.00@40.00 

Weéek previous ........ Ebay 976 Arm chucks, gd. ... 37.00@38.00 

vere Os ee Local 
COUNTRY: DRESSED: MEAT ime. as @50 50@52 

: : Choice, 90/150 ..45 @47 46@49 
Veal: Careasses Good, 50/90 46 4043 

yeek q y ig P 942 sigghtx 

bse hn a 19 . one Good, 90/150 -++-45 @47 42@44 

‘wei poe Sat, = LAMB CARC., LB.: West. ‘Lacal 
HOGS: rr Prime, 30/45 .... ng. 54@56 
Week ended July 19 .. nl >, 
v e Prime, 45/55 |... n.q. 

Week previous ........ 72 Choice, 30/45 ....52 ‘@64 54@56 
LAMB: Choice, 45/55 ... ae @53 53@55 
Week ended July 19 .. 17 Choice, 55/65 ....48 @651 n.q. 

Week previous ........ 32 Good, 30/45 ..... “49 @51 50@53 





5% 

















PORK AND LARD... Chicago and outside 








CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, July 23, 1958) 











SKINNED HAMS E BELLIES 
Sak oe fresh Frozen Ea A. or fresh z Frozen 
3 
42% @42% 
42 
ee 
39% 
3844 
Gr. Am., froz., fresh D.S. Clear 
x 0. ou BS2%b ...... Sey ee 32%n 
38 ..... 25/up, 2’s in. ..... 38 aia? is Se whisthsoas 31n 
swe pe «a's EE nus oe seve 314 
26% eS 7, are 
PICNICS ROE och dacs MOPED. s ease 25 
F.F.A. or fresh Frozen Branding quality D.S. Bellies 
i een oy SAREE s 20/25 84 
- sguapaatntts Be ie Cease 20/25 ......... 3 
tar yah... Ogee hk aes ate OD cc che Gas 32 
(SRR on ge: a eae 32 FRESH PORK CUTS 
380@3in .... 12/14 se eeeeeee 30n Sy Lot Car Lot 
30@31 ...8/up, 2’s in..... 30n Loins, 12/dn. ..... 491% 
Loins, 12/16 ...... 4714 
FAT BACKS . Loins, 16/20 ... 40@414 
- Loins, 20/up ...... 38%b 
Frozen or fresh Cured tts; 4/8 wciisuics 44 
atte, O/19 “osc iis 41n 
b42 Butts, 8/up ....... 4in 
52.. Ribs, 3/dn, ....... 50 
a Sere 38a 
, See Ribs, 5/up ........ 28% 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
27... Square Jowls, boxed ... n.q. 
24... Jowl Butts, loose .... 26a 
m—nominal, b—bid, a—-asked. 25... Jowl Butts, boxed .... n.q. 





LARD FUTURES PRICES CHGO. FRESH PORK AND 
PORK PRODUCTS 


NOTE: Add We to all price quo- July 22, 1958 


tations ending in 2 or 7. 





(lel lb.) 

Hams, skinned, 10/12... 48% 
FRIDAY, JULY 18, 1958 Hams, skinned, 12/14... 43 

- io’ . Mose Hams, skinnea, 1+/16... 4344 

eS Oe: ee, APRAME, counts: 344 

Sept. 12.40 12.45 12.22 12.42 — Bicnics, 6/8 Ibs. Ks S50 
Oct. 12.37 12.37 12.20 12.308 ore Joins, boneless ...63 @65 
Nov. 11.90 11.90 11.65 11.80 Shoulders, 16/au., wo-e. i 

Dec. 12.30 12.30 12.25 12.27 (Job lots, ib.) 

Sales: 4,280,000 Ibs. Pork “Myers... 5s. inne ov 23 
Open interest at close Thurs., Tenderloins, fresh, 10's..83 @svo 
July 17: July 80, Sept. 257, Oct. Neck bones, pbis. ...... 12 wlz\% 
121, Nov. 90, and Dec. 44 lots. MRR ME oases btatenen 13 

Veet, 8.¢.; DOla. s.ccice v 


NDAY, JULY 21, 1958 ™ 
Sep Ee eee eit wits HG. PORK SAUSAGE 
. 12a 2.35 2.17 2.17 
Oct. 1220 1220 11.97 11.97 MATERIALS—FRESH 


kaw on ie 7 (Te sausage manufacturers, in 
Nov. 11.75 11.75 11.47 11.47a job lots only) 


Dec. 12.10 12.10 11.95 11.95 Pork trimmings, 
Sales: 4,640,000 Ibs. 40% lean, barrels .... 30 
Open interest at close Fri., July Pork trimmings, 
18: July 67, Sept. 246, Oct. 124, E 50% lean, barrels .... 31 
low We >. ts. ork trimmings, 
Nor. 86, and Dec. 46 ots 80% lean, barrels .... At 
Pork trimmings, 
TUESDAY, JULY 22, 1958 95% lean, barrels .... 49 
ie. ee ee ie ES ee eet. ----- 87 
-10 DEETOED sa wses divecewe 42% 


Oct. 11.97 11.97 11.85 11.95b 
Nov. 11.45 11.55 11.45 11.50b PACKERS' WHOLESALE 


Dec. 11.95 12.00 11.92 11.97a LARD PRICES 
Sales: 2,160,000 Ibs. Refined lard, drums, f.o.b. 


Open interest at close Mon., July GUORON Soncs oscincasaeee% 15.50 
21: July 23, Sept. 247, Oct. 124, Retined lard, 50-Ib. fiber 
Nov. 90, and Dec. 47 lots. cubes, f .0.b. Chicago ...... 15.00 
— rendered, 50-lb. tins, se 
-0.b. Chicago ........6..06 y 
WEDNESDAY, JULY 23, 1958 Leaf, kettle rendered 
Sept. 12.20 12.50 12.20 12.32 tierces, f.0.b. Chicago ..... 16.50 
Oct. 11.95 12.30 11.95 12.15 PRE AOED . 5s vnccicece feuen eee 
pa x Neutral tierces, f.o.b, 
Nov. 11.47 11.95 11.47 11.80 7 Ee ol th a 17.00 
Dec. 11.95 12.25 11.95 12.20a Standars shortening, 
Sales: 4,640,000 lbs. eg Ne: ere 20.75 


Open interest at close Tues., July Hydro shortening, N. & 8S... 21.25 
22: July 7, Sept. 251, Oct. 121, 


Noy. 71, and Dec. 48 lots. wae’ LARD PRICES 
Ae . or Dry Kef. in 

R. rend. 50-lb. 

THURSDAY, JULY 24, 1958 aah loose tins 
Sept, 12.40 12.40 12.30 12.30 ( n Open 
Oct. 12.20 12.20 12.07 12.07 (Bd. Trade) Mkt.) Mkt.) 


Nov, 11.65 11.75 11.65 11.75 July 18..12.05b 12.00 = 14.50n 
; ot July 21..12.10b 12.00 14.50n 

Dec, 12.25 12.25 12.10 12.15a July 22..12.15n 12.00 14.50n 
Sales: 2.000.000 lbs. July 28..12.35n 12.12% 14.50n 
Open interest at close Wed., July July 24..12.35b 12.25n 14.75n 
16: July 7, Sept. 269, Oct. 117, 





Nov, 90, and Dec. 50 lots. n—nominal, a—asked, b—bid. 
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HIGHER LIVE COSTS REDUCE MARGINS 

(Chicago costs, credits and realizations for Monday and Tuesday) 
Higher live prices were largely accountable for the 
setbacks in cut-out margins this week. Markdowns op 
lean cuts also contributed to the reductions which swept 
light hogs back from their narrow minus standings of the 
All margins, however were much better 

than a few weeks ago. 

—180-220 Ibs.— — 220-240 lbs.— —240-270 Ibs— 


$20.63 
10.10 


Condemnation loss 


Margin last week .. 12 


Value Value 


percwt. per perecwt. per per ewt, 
fin. fin, 


ewt, fin. ewt, 
alive yield alive yield 
$13.73 $19.42 $13.17 be . 


7.20 10.24 6.77 
2.66 3.80 2.47 at 
$23.06 $22.97 
11 ll 
1.85 1.67 


36.00 25.02 35.50 24.75 34.85 
34.99 


23.59 33.46 22.41 31.50 


—$1.43 —$2,.04 —$2.34 —$3.35 
— 1.12 — 1.60 —1.78 — 245 





FRESH PORK (Carcass): 


, U.S. No, 1-3. None quoted $39.00@40.00 None quoted 
s., U.S. No. 1-3.$39.00@41.00 38.00@39.00 $37.00@38.00 


ce eceeeceees 52.00@57.00 
52.00@57.00 
52.00@57.00 


BACON “Dry” Cure, No. 


PACIFIC COAST WHOLESALE PORK PRICES 


San Francisco No. Portland 
y 22 July 22 July 22 
(Packer style) (Shipper style) (Shipper style) 
56.00@58.00 57.00@59.00 
57.00@60.00 57.00@59.00 
55. 00659.00 59.00@61.00 
(Smoked) (Smoked) 
38.00@ 42.00 41,00@46.00 
57.00@61.00 55.00@60.00 
55.00@59.00 54.00@59.00 
60.00@ 64.00 57.00@63.00 
58.00@62.00 55.00@61.00 
58.00@60.00 53.00@59.00 


20.00@ 21.00 17.50@20.00 
19.00@20.00 None quoted 
17.50@19.00 14.50@18.0 





N. Y. FRESH PORK CUTS 


Boston butts,” “a Same 


Spareribs, (8 are eae 
Picnics, 6/8 .. q 
N.Y. DRESSED HOGS Bellies, 10/12 .......... 43 @45 


Borrows, gilts, No. 1, 2 
35 


CHGO. WHOLESALE 
SMOKED MEATS 


Hams, skinned, 14/16 Ibs., 
a dtp eddie, Neen se bike sel 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 
skinned, 16/18 Ibs., 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrap 
Bacon, fancy trimmed, brisket 
ff, 8/10 ped Bd 


less, 12/14 lbs., wrapped .. .5: 
Bacon, No. 1 sliced 1-lb. heat 





PHILA. FRESH PORK 
July 22, 1958 
WESTERN DRESSED 


Reg. loins, 8/12 ........5 
Reg. loins, 12/16 
Boston butts, 4/8 .. 
Spareribs, 3/down 


LOCALLY DRESSED 





Pork loins, 8/12 ...... 54 @i7 
Pork loins, 12/16 ...... 52 @55 
Boston butts, 4/8 ...... 47 @50 
Spareribs, 3/down .....54 @58 
Spareribs, 3/5 .......... 44 @46 


Skinned hams, 10/12 ...48%4@52 
Skinned hams 12/14 ...49 @538 
4/6 @39 


Picnics, 





HOG-CORN RATIOS 
The hog-corn ratio based 


on barrows and gilts at Chi- 


cago for the week ended 
July 19, 1958 was 16.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 17.8 ratio for the pre- 
ceding week and 15.8 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.359, $1.332 and $1.334 
per bu. during the three 


periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 23, 1958 
BLOOD 
Cnground, per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Carlots, ton 


Wet rendered, unground loose: 


RE IEONE -“o siele dtp esie bees winless pee 6 ues 9.50n 
Ee aes Peres 9.25n 
HIM test 2... ccc cece cece ceesecesees 9.00n 


PACKINGHOUSE FEEDS 

50% meat, bene scraps, bagged .$117.50@125.00 
50% meat, bone scraps, bulk ... 115.00@120.00 
60% digester tankage, bagged .. 122.50@127.50 
60% digester tankage, bulk - 120.00@125.00 
80% blood meal, bagged ........ 140.00@ 160.00 
Steam bone meal, 50-lb. bags, 

(specially prepared) 97.50 
60% steam bone meal, bagged .. 85.00@ 90.00 


FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia 
Hoof meal, per unit ammonia .... 


DRY RENDERED TANKAGE 
Low test, per unit prot. .......... 2.25@2.30n 
Med. test, per unit prot, .......... 2.20@2.25n 
High test, per unit prot. .......... 2.15@2.20n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 28.00 
Cattle jaws, feet (non-gel.), ton...12.00@16.00 
SN RAMEE 354s, sca cue obs 06.0 noe ie 15.00@20.00 
Pigskins (gelatine, cwt.) .......... 7.50 
Pigskins (rendering), piece 15@25 


ANIMAL HAIR 
Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece ......... 
Winter processed (Nov.-March) 


+5.75@6.00 
*6.00@6.50n 


al CR ale None quoted 
te:8 aug #25.00@30.00 
2%@3% 


ey rer ere 10a 
Summer processed (April-Oct.) 

SNES 6s. 3 scoWiak's Glad weds weal 5@6n 
*Delv'd, te.a.f. Midwest, n—nominal, a—asked, 





TALLOWS and GREASES 


Wednesday, July 23, 1958 











The inedible tallow and grease 
market late last week continued its 
firm undertone, and some _ trading 
was consumated to eastern desti- 
nation, and on a c.a.f. Chicago basis. 
Special tallow sold at 74@7%c, and 
yellow grease at 6%4c, c.a.f. Chicago. 
The latter material was also bid at 
Tac, c.a.f. New York. Choice white 
grease, all hog, traded at 9c, de- 
livered East. 

Continued moderate trading was 
reported on Monday of the new week. 
A few tanks of special tallow sold at 
7%~c, c.a.f. Chicago. Bleachable fancy 
tallow was bid at 8%4c, c.a.f. East on 
regular production, and at 8%c on 
hard *body material. The same ma- 
terial was bid at 8c, c.a.f. Chicago, 
and at 7%c, f.o,.b. Chicago. Some 
edible tallow sold at 10%c, f.o.b. 
River points, and at 11%c, Chicago. 

On Tuesday, choice white grease, 
all hog, was bid at 9c, c.a.f. East. 
Special tallow was bid at 8c, same 
destination, but was held ‘Yc higher. 


The same material traded at 7%c, 
c.a.f. Avondale, La. B-white grease 
sold at 8c, c.a.f. New York. A few 
tanks of original fancy tallow traded 
at 9%c, and some special tallow sold 
at 8c, all c.a.f. East. Two more tanks 
of special tallow sold at 7%éc, c.a.f. 
Chicago. A few more tanks of edible 
tallow moved at 10%c, f.o.b. River. 
At midweek, additional tanks of 
special tallow sold at 7%éc, c.a.f. Chi- 
cago. Buying for eastern destination 
was not aggressive, with some users’ 
ideas Yec lower, or 8%c on choice 
white grease, all hog. Offers were 
heard at 9%c, which was also re- 
duced ‘ac. No significant change was 
registered on bleachable fancy tal- 
low in the Midwest, and also for 
eastern delivery. The edible tallow 
market was quiet and unchanged. 
Some offers were heard at 10%c, 
f.o.b. River, with inquiry at 10%c, 
and presumably out of favorable 
freight points. Original fancy tallow 
was available at 9%4c, c.a.. New 
York. Edible tallow was also avail- 
able at 11%c, f.o.b. Chicago. 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%c, f.o.b. 
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PICK-UP 


ee - contact 


clean. 








jenf, Daily 


SERVICE 


your local DARLING Representative, or phone 
collect to the DARLING & COMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


And remember—if 76 years’ experience in serving 
the meat industry can help you solve a problem of any 
kind, we’d like to help you . . . at no cost. 


“BUYING and Processing 
Animal By-Products 
for Industry” 
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DARLING & COMPANY } 


Truck ... as near 
as your phone | 


--. or your local 


) DARLING & COMPANY | 
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YArds 7-3000 
4201 S. Ashland Ave. ' 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 


a a ta ii ae, ttt 


Representative 
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River, and 11%c, Chicago basis; origi- 


nal fancy tallow, 8¥%c; bleachable 
fancy tallow, 8c; prime tallow, 7%c; 
special tallow, 7%c; No. 1 tallow, 7c; 
and No. 2 tallow, 6%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 


8c; B-white grease, 7%c; yellow 
grease, 6%4c@6%c; house grease, 
6%c; and brown grease, 5%@6c. 


Choice white grease, all hog, was 
quoted at 9c, c.a.f. East. 

Late Wednesday, edible tallow sold 
at 11%c, f.o.b. Chicago, and at 10%4c, 
f.o.b. River points. 


EASTERN BY-PRODUCTS 

New York, July 23, 1958 

Dried blood was quoted today at 

$7@$7.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $7@$7.25 per unit of ammonia 

and dry rendered tankage was priced 
at 2.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 18, 1958 








Prev. 
Open High Low Close’ close 
Sept. .... 14.54 14.36 14.36 14.51 14.52 
Oct .. 14.60 14.64 14.50 14.58 14.55b 
Dec +» 14.68 14.70 14.52 14.62 14.64 
Jan ic RESON dss ae 14.60n 14.60n 
Mar .. 14.66 14.70 14.58 14.69 14.65b 
May .. 14.64 14.67 14.56 14.70b 14.71 
July .... 14.50b.... ..e 14.69b 14.67b 
Sales: 224 lots. 
MONDAY, JULY 21, 1958 
Sept, .... 14.50 1440 14.17 14.22 14.51 
Oct. 14.40 14.40 14.21 14.20b 14.58 
Dec. 14.39 14.48 14.26 14.26 14.62 
Jan. re --+. 14.26n 14.60n 
Mar. 14.47 14.55 14.30 14.31b 14.69 
May . 14.45b 14.48 14.32 14.34 14.70b 
July .... 14.38b 14.42 14.40 14.30b 14.69b 
es: 256 lots. 
TUESDAY, JULY 22, 1958 
Sept. . 14.10 14.12 18.97 14.03 14.22 
Oct, 14.13 14.18 14.05 14.09 14.20b 
Dec, -» 14.19 14.20 14.09 14.15 14.26 
Jan, BRR . occ ese 14.15n 14.26n 
Mar, 14.25 14.26 14.14 14.20b 14.31b 
May 14.20b 14.20 14.20 14.25b 14.34 
ee eae «++. 14.19b 14.30b 
Sales: 219 lots. 
WEDNESDAY, JULY 23, 1954 
Sept. .... 14.05 14.16 14.00 14.16 14.08 
Oct. 14.06 14.20 14.06 14.20 14.09 
Dec 14.15 14.27 14.10 14.26 14.15 
Jan | ree jae 14.25n 14.15n 
Mar 14.17b 14.32 14.18 14.29b 14.20b 
May .... 14.20b 14.36 14.25 14.36 14.25b 
July .... 14.10b 14.32 14.32 14.32 14.19b 
Sales: 172 lots. 


VEGETABLE OILS 


Wednesday, July 23, 1958 
Gute cottonseed oil, f.o.b. 
Vv 


12n 
c iaatety Clue Ware ae aan bon None quoted 
DET tapishsudvewsicstsebebones 11%n 


Corn oll in tanks, f.o.b. mills .... 138% 
Soybean oil, f.o.b. Decatur ....... 9%@ 9%a 
Coconut oil, f.o.b. Pacific Coast ... 4%a 
Peanut oil, f.0.b. mills ........0.. 17 @17%a 
Cottonseed foots: 

Midwest and West Coast ...... ‘ 1% 
ERO ES eT eee ee 1% 
Wednesday, July 23, 1958 
White dom. vegetable (30-Ib. cartons) ... 26 
Yellow quarters (30-Ib. cartons) .......... 27 
Milk churned pastry (750 Ibs., 30’s) ..... - 238% 
Water churned pastry (750 Ibs., 30’s) .... 22% 
Bakers drums, ton lots .......ccccccccces 20% 


OLEO OILS 


Wednesday, July 23, 1958 
Prime oleo stearine (slack sere potaah ines pat 
Extra oleo oil (drums) ............. 
Prime oleo oil (drums) 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides steady to spots fraction- 
ally higher in fairly active trading— 
Sales of small packer hides no reflec- 
tion of trading in big packer circuit— 
Calfskins and kipskins mostly nomi- 
nally steady in light trading—Sheep- 
skins about steady, with better grades 
in good demand 


CHICAGO 


PACKER HIDES: Movement was 
active on most selections last week, 
with sales totaling about 95,000 
pieces. On Monday of this week, trad- 
ing was restricted to a sale of 2,000 
branded cows at 11c Colorado point. 
On Tuesday, some late trading de- 
veloped at steady to higher levels. 
About 1,450 heavy native cows sold 
steady 12%c, Nebraska point. Sales 
of light average cows were made at 
17c, or Yee higher at Kansas City, St. 
Joseph and St. Louis. Heavy average 
River light cows sold at 154c. Some 
light cows sold at 15c, Indiana. 

Trading was fairly heavy on 
Wednesday of this week, with about 
25,000 light average cows going at 
17c, and heavy average at 15%c, all 
River points. Some light cows sold 
¥ec higher at 15c, Minnesota. About 
15,000 heavy cows sold steady at 
12%@13c, and about 6,000 heavy 
steers moved 4c higher at 12%@13c. 
Colorado branded cows sold at 11%c, 

¥ec. Branded steers sold steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hides 
were steady the past week, with 
60/62-Ib. Natives still quoted at 10 
@10%4c nominal, and 50/52’s at 12% 
@13c nominal. On Thursday of last 
week, a few cars of 70/down 55- 
Ib. average Midwesterns sold at 
12%4c. Country hides, locker-butcher 
50/52’s were quoted at 9@9%c. 
Renderers, 48/50’s, were steady at 
8@8t4c, and No. 3’s sold at 6@7c. 

CALFSKINS AND KIPSKINS: 
Light and heavy calf were firm with 
offerings tight. Light northern calf 
were quoted at 47% nominal, and 
heavy northern at 50c nominal. North- 
ern kip held steady at 37c nominal, 
and overweights were soft at 33c 
nominal, All-weight calfskins were 
quoted steady at 38@40c for River- 
Northern stock, kipskins were listed 
at 28@30c. Last reported trading on 
country all-weight calf was at 22c. 
Country all-weight kipskins were dull, 
with some available at 1742@18c. 

SHEEPSKINS: The market was 
steady. No. 1 shearlings were in fair 
demand, especially the better selec- 


tions, being quoted at 1.00@2.09, 
The outside price was on Southwest. 
ern mouton types. No. 2 shearlin 

were slow at .50@.65, while No, 3s 
were listed at .40@.45. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor, date 
July 23, 1958 1957 
Lgt. native steers ....15 @15%n 15%@16 
Hvy. nat. steers ...... 124% @13 13 @134% 
Ex. lIgt. nat. steers ... 18%n 2in 
Butt-brand. steers .... 10n ll 
Colorado steers ....... 10% 
Hvy. Texas steers .... 914@10n ll 
Light Texas steers ... 13n 18n 
Ex. lIgt. Texas steers. 16n 16 
Heavy native cows . 512% @13 14 @l4%n 
Light native cows ...15 @I17 15% @1T% 
Branded cows ........114@12% 13 @l4 
Native bulls .......... T™@ 8%4n 1%@ 9n 
Branded bulls ........ 6%4@ 7T4n 7%@ & 
Calfskins: 
Northerns, 10/15 Ibs.. 50n 474% @50 
10 lbs./down ....... 47%n 40 
Kips, Northern native, 
FOsEE ck bob es Geko ecw 37n 32n 
SMALL ar HIDES 
STEERS AND COW 
60 Ibs. and over .. . 10 @10%n 9%n 
te Sar eee ee 124% @138n 12%n 
SMALL PACKER SKINS 
Calfskins, all wts. ...88 @40 47% @50b 
Kipskins, all wts. ....28 @30 29 @32b 
SHEEPSKINS 
Packer shearlings: 
_ ) errr rr re 1.00@2.00 1.90@2.50 
Pos kine eka ee 50@ 65 -70@2.00 
Dey POMS poscvvscs 18n 29n 
Horsehides, untrim. ..7.75@8.00 00@8.50n 
Horsehides, trim. ....7.00@7.25 8.00n 


N. Y. HIDE FUTURES 


FRIDAY, JULY 18, 1958 





Open High Low Close 
July ... 12.15b 12.50 12.50 12.50 
Oct. ... 12.40b oeee sue 12.70b- 80a 
Jan, . ee0 veiee 12.85n- 
Sales: one lot. 
July ... 12.50b 12.85b-13.00a 
Oct, ... 13.06b 3.15b- 40a 
Jan, ... 13.20b 13.40b- 60a 
Apr. ... 13.35b 13.55a- Tha 
uly ... 13.50b 13.70b- 95a 
Sales: none, 
— sae i ay 
July ... 12.3 2.45b- 70a 
Oct. ... 1% a ry 70b- 80a 
Jan, . eoee eves 12.85n 
Sales: none. 
July ... 12.80b bess ieee 12.85b-13.20a 
Oct, ... 18.15 siate cue 13.32b- 40a 
Bares 13.59 13.59 13.50b- 60a 
Apr. ... 13.74 ves omy 13.65 13.65b- Toa 
July ... 13. “war 13.8Cb- 9a 
Sales: four lots. 
TUESDAY, JULY 22, 1958 
July ... 12.50b Pine aati 12.45b- Sha 
Oct, ... 12.65b 12.80 12.80 12.45b- Tha 
Jan. . eens ° ° 12.80n- 
July ... 12.85b cece 12.85b-13.15a 
Oct. ... 13.25b date 13.20b- 38a 
Sales: one lot. 
Jan, . 13.40b 13.45b- 60a 
Apr. 13.60b 13.65b- Sha 
July 13.75b 13.80b-14.058 
Sales: none, 
WEDNESDAY, JULY 23, 1958 
July ... 12.50 12.60 12.50 12.65b- Tha 
Oct, ... 12.65b 12.75 12. a 12.75b- 90a 
Jan, ... 12.90n 
Sales: 13 “Jots. 
July ... 12.80b oe 016 13.00b- 15a 
Oct, 13.20b P 13.25b- 38a 
Jan, 13.40b 13.15b- 658 
Apr. ... 13.65b 13.65b- 85a 
July ... 13.80b 13.85b-14.(0a 
Sales: six lots. 
THURSDAY, JULY 24, 1958 
July ... 12.60b 12.73 12.25 12.25 
Oct. ... 12.70b eee dat 12.50b- 
tere 12.65n 
Sales: 25 lots. 
July ... 12.95b ines 12.65b- Tha 
Oct. 13.25b ee me 13.10b- 208 
Jan. - 13.45b 13.50 13.50 13.50 
Apr. ....13.70b 13.70 13.70 13.60b- 708 
July ... 13.88b 13.86 13.86 13.80b- 95a 


Sales: four lots, 





NOTH: Upper series of — —_— day old 


contracts; lower series, 
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LIVESTOCK MARKETS ...Weekly Review 





Slaughter of Cattle 
Down, Swine Kill in 
June Up From 1957 


down seasonally, and numbered 1,- 
041,843 head for a small reduction 
from June 1957 kill of 1,043,927 
head. Year totals were 6,313,304 
and 6,672,752 head, respectively. 
























TRUCKED-IN RECEIPTS AT 
59 MARKETS 


Trucked-in receipts of livestock by 
classes during May 1958 and 1957 
at 59 public markets: 

TOTAL TRUCKED-IN RECEIPTS 
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ivectoc ¢ = Percentage of 
_limock,sughtr wer federal | PRDERALLY INSPECTED sporty STS 
reves ‘ - 
insp = oe 82 mo SLAUGHTER 1958 1957 1958 1957 
erate gain in cattle kill from the oiiime Cattle 1,288,028 1,427,020 87.5 6.8 
, Bae \ Si a Fi a ; e \. 
month before, although smaller than aida WR css nee 2,085,408 2,314,156 90.5 90.0 
last year, while that of hogs showed een: ee 1,629,560 Shey ane: eee eee cee oe 
a small seasonal decline from May, Lar ape eeiee Trucked-in receipts at 59 public 
but numbered larger than last year Meee Serene ts ses 1 ee aes markets constituted the following per- 
for the first time for any month of June raid ata sue eo’ 2 OED centages of total May receipts: Cat- 
¢ WY ccccccecsccsesess eeecce 
the year so far. Calf kill was the Wisthts: acctsoh els beets tle, 87.5; calves, 87.2; hogs, 90.5; 
y September d sh 2.4 i 
smallest of the year and the smallest — | Oetover 02000000) and sheep, 62.4. Percentages in 1957 
for June since 1952. November Aeistwis oe uns ee were 86.3, 88.6, 90.0 and 64.2. 
Slaughter of cattle at 1,505,572 | carves 
8 : Ore 72 CALVES — ‘ STEER SALES AT 7 MARKETS 
head rose from 1,468,084 head in 1958 1957 : 
May for its second largest count of eae te ter: pol oa0 ots Steers sold out of first hands for 
the year so far. The change last year March Bea ure tag 518,145 94 slaughter at seven markets in June 
was a decrease to 1,535,022 head ,_ Syne aR cater re 8 437.532 579,519 1958-57, number of head, average 
from 1,665,396 head in Mis The ag A Eek oe BE ps prices, and percentages of each grade 
; “by fT IE AERO rae TE: 615,082 ; 3 
six-month aggregate of 8,655,251 > a sage ea 637.775 are shown below as aaa mcr 
compared with 9,551,829 head last | November 22000000000 ND sorter Number of head ‘per-ewt. Ibs 
, , : Peagniner si). ee cae,: “aauas 69,468 une une une June 
y gs : oe same period. nay HOGS Prime 1Oxs 1241 $9028 $254 
. : BM a ae cs gee ,0% 2,94 30.28 $25.10 
a ill in June numbered just 1958 1957 Choice |....... 184'925 169,341 27.61 23.08 
one head over 430,000 and was about Zastary nigh ticles AGN 5,531,175 5,654,565 oe ee Eee s bak 158,550 ar ay 21.61 
ve “eerererwererr er Fo, 4,984,823 Standard ..... 2,891 401 23,44 19.01 
104,000 head smaller than in J cn es a aan Cin aa Se , , 
¢ une Oe: Sikes heen een « 4,817 607 5,380,056 CHES beeasess 57 aN 23.91 oate 
he f : 72 ee aga es 4,963,396 5,000,139 Wiiihes 0. 0c 2,357 1,484 21.82 16,82 
1957, while the year total of 2,886,- Mae cae ee ae 4'443'999 4'883.753 All grades ....374,303 309,596 26.74 22.53 
. 3: a Rane iy Seely ar 4,202,047 3,993,8 Percentage of each grade in June 1958, with 
= was about = per cent smaller CSS SE mie ed Ge eipe pe 4 1957 in parenthesis were: Prime, 1.9 (4.2); 
an a year ago. Retenti ; August ..... 4, Yhoice, 49.3 (54.7); Good, 41.8 (37.6); Stand- 
in the ras - q 8 we = esate September. 5, ard, 6.1 (8.0); Commercial, 2 (—); and Utility, 
- or cattle her ctober 6, . .5). 
was said to be a sine ' tributi : Ressaber 8 
tee, the fe 3 g . ce eer December 5,: LIVESTOCK CARLOADINGS 
uced calf slaughter. F 
The ae 1957 A total of 3,900 railroad cars was 
decrease in hog slaughter to PT ee 1,060,874 1,283,288 loaded with livestock in the week 
4,202,047 head from 4,443,999 in gl: ees 940,291 1,090,570 xan 
M ' ? MAOH: Vocccciscacs ees 999,601 1,011,489 ended July 12, the Association of 
May was one of the smallest be- ADT ss. eee eeeeesee: 1,148,776 1,060,814 ‘Aiinertoors Ratlecadé bade Maal 
‘ ay ""1'121'919 —-1132'669 . s 
tween the two months in a few years. June 11,041,843 1,043,927 was 943 fewer eats than vans led 
In 1954, it showed a gain. Slaughter | Agus 000000000 tom | in the sa k li 
of hogs in June last year numbered September... e122. ese. 1°104'335 e same week a year carer. 
- CUNOE as caie dtickapoae: 6 #4das ,209,85 
3,993,885 head. Kill of the animals MOGGERS. 55a cn esc eee 957,687 BUFFALO LI TO 
for the year at 28 417 843 reduced DOCOMDEP: lise ccscs «hades 978,193 ‘AL VES CK 
c . . 
the differe hes ene, h j JANUARY-JUNE TOTALS Receipts at Buffalo, N. Y., in June 
ee ee 1968 1967 1958, as reported by the USDA: 
year's larger aggregate of 29,897,221 ce NEE daiwa. 8,655,251 9,551,829 » a6 TOP y : 
head t het 2 . Calves .. 2,886,101 3,565,683 Cattle Calves Hogs Sheep 
0 a shade over 5 per cent. Hoge. -si... af yet’ 29,897,221 Total receipts .... 6,554 2,969 38,672 5,161 
Slaughter of shee and lashes P BBCSYD © cccsccreccovcce 6,313,304 6,672,752 Shipments ....... ,031 Ror 88: 4 
P mbDs wa Local slaughter .. 5,523 2,969 2,682 4,133 
GEO. S. HESS R. Q. (PETE) LINE 
Barrel Lots 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


ORDER BUYERS EXCLUSIVELY 


TELEPHONE MELROSE 7-548) 


HESS-LINE CO. 
BLDG. INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 19, 1958, as 
reported to the National Provi- 
sioner: 

CHICAGO 

Armour, 7,355 hogs; shippers, 
11,001 hogs; and others, 14,512 
hogs. Totals: 25,670 cattle, 466 
calyes, 32,868 hogs and 4,308 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 1,313 264 2,655 985 


Swift .. 2,828 304 3,275 1,902 
Wilson . 946 ras eo eee 

tehers 5,595 { » wes 
Stbere 20 we» 1,064 1,417 


Totals 10,802 577 18,359 4,304 





OMAHA 
Cattle & 
Calves Hogs Sheep 
5,137 2,342 
Cudahy 5,080 1,1 17 
Swift 4.125 2,005 
Wilson 3,758 900 
Neb. Beef . 669 wae eo° 
Am, Stores 1,322 
Cornhusker 1,474 
O'Neill .... 1,100 
R,. & C. .. 1,330 
Gr. Omaha 833 
Rothschild. 1,146 
Roth ..... 892 
Kingan ... 964 
Omaha ... 522 
Union ..... 1,332 oa 
Others .... 936 8,016 
Totals . 29,127 26,116 6,424 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
.. 1,662 Pte pire 
ouitt : 2'388 1,271 8,798 2,466 
Hunter 802 ie 3,161 
Heil is 1,831 
Krey 5,329 


Totals 4,852. 1,271 24,313 2,466 


8ST. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .. 3,438 98 10,708 2,305 
Armour.. 3,081 57 4,885 1,179 
Seitz ... 1,450 : Ag ave 
Others . 3,695 2,846 


Totals 11,664 155 18,439 3,484 

*Do not include 249 cattle, 21 
calves, 2,488 hogs and 1,256 sheep 
direct to packers. 


sIoux CITY 
Cattle Calves Hogs Sheep 
Armour... 3,345 oa. ee’ 1,399 
Swift .. 3,851 os, a 237 
8.C. Dr. 

Beef . 4,035 
8.C. Dr. 

Pork . cd 3,933 
Raskin . 937 Sara 
Butchers 3878 ae a wee 
Others . 8,093 -.» 11,240 235 

Totals 20,639 ... 24,035 1,871 

WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 1,024 88 2,325 

Dunn .. 96 ay oe 

Dold ... 9 ee 391 
Excel .. 483 wate ve: 
Armour.. see ; 52 
Swift nee Hoe 372 
Others. 452 67 1,807 
Totals 2,064 88 2,783 2,231 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 968 21 378 338 
Wilson . 1,300 120 483 653 
Others . 2,365 163 1,470 
Totals* 4,633 304 2,331 991 
*Do not include 545 cattle, 32 
calves and 4,891 hogs direct to 
packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . nie 103 
Ideal ... 556 ed 
Gr. West. 483 rs we 
United . 386 nis 486 
Atlas .. 384 ioe 
Com'l, . 369 

Goldring. 340 

Acme .. 2% 

Harman 242 wba ee 
Coast .. 129 ee 230 
Clough’ty are 284 


Klubnikin 128 REE 
Others . 1,427 73 45 


Totals 4,740 139 1,148 


64 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,986 1,387 11,792 1,726 
Bartusch 1,047 bus See 3 
Rifkin . 764 12 





Superior 1,462 ws ihe 
Swift .. 6,622 1,196 : 1,652 
Others . 4,181 1,606 1,093 


Totals 20,062 4,201 42,491 4,471 
FORT WORTH . 
Cattle Calves Hogs Sheep 


Armour.. 583 787 427 2,500 

Swift . 1,154 935 1,117 1,366 

ee 248 sm rae eee 
Rosenthal 175 3 

Totals 2,160 1,725 1,544 3,866 
DENVER 

Cattle Calves Hogs Sheep 

Armour.. 249 ea ee 980 

Swift . 1,876 46 2,083 3,038 

Cudahy . 1,236 12 3,613 oie 

Wilson . 825 at ee 

Fryer 


Stillman 998 ae eae a 
Others 35, 19 866 531 






Totals* 9,519 77 5.762 5,808 


*Do not inelude 6,746 sheep 
direct to packers. 
CINCINNATI 
Cattle Calves Hogs Sheen 
Gall .... ve pias “as 255 
Schlachter 294 69 ee 4 
Others . 4,300 678 10,239 1,721 


Totals 4,594 747 10,239 1,977 
TOTAL PACKER PURCHASES 
Week 


Same 
ended Prey. week 
July 19 week 1957 





Cattle ...150,526 183,801 162,253 
Hogs -- 205,428 208,604 207,366 
Sheep . 42,201 56,103 53,918 


CORN BELT DIRECT 
TRADING 
Des Moines, July 23— 
prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 


quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
Bes - $20.50@ 22.50 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/330 Ibs. 
Sows, U.S. No. 1-3: 
270/330 Ibs. ....... 20.°5@21.40 
330/400 Ibs. 7 
400/550 Ibs. 


Corn Belt hog receipts, 
as reported by the USDA: 





This Last Last 

week week year 
est. actual actual 
July 17 ...41,000 56,000 28,000 
July 18 ...40,000 41,000 28,000 
July 19 ...22,500 27,500 31,000 
July 21 ...55,500 64,500 69,000 
July 22 ...45,000 57,000 42,500 
July 23 ...37,000 39,500 26,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Wednesday, 
July 23 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch....$25.00@27.50 
Steers, std. & gd... 23.00@25.00 
Heifers, gd. & ch... 23.50@26.50 
Cows, util, & com’l. 17.50@19.00 
Cows, can. & cut... 14.00@17.50 
Bulls, util. & com’l. 21.50@23.50 
Bulls, cutter ...... 18.00@22.00 

VBEALERS: 

Good & choice .... 26.00@29.00 
Stand. & gd. 
HOGS, U.S. No. 
140/160 Ibs. 
160/180 Ibs. 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 lbs. 
Sows, U.S. No. 













180/300 Ibs. ..... 21.00@22.00 
300/360 Ibs. ..... 20.50@21.25 
360/450 Ibs. ..... 19.50@20.75 
LAMBS: 
oe Pe een 3.50@ 24.00 
Good & choice ..... 21.50@23.50 




































WEEKLY INSPECTED SLAUGHTER ‘ 
- 
Slaughter of livestock at major centers during the wee 
ended July 19, 1958 (totals compared) was reported by § special 
the U. S. Department of Agriculture as follows: 2 Pligg 
W 
Cattle Calves me IS oa8. 
Boston, New York City Area’ ..... 12,806 10,776 cys sn 
Baltimore, Philadelphia .......... 7,894 491 31% 
Cin., Cleve., Detroit, Indpls. ..... 20,278 7,846 18'6% 
See Ee Er porn 21,108 7,330 4.93 
St. Paul-Wis. Are: 12,910 88% Ecnicagot 
Bi AOE ON ena svn ie cb00a sins 2,393 6149 ge 7 
Sioux City-So. Dak, Areat ......... 20,712 Sie 12/995 ogee 
Omaha Area’ ........... 142 Woke eva 
WORSEN TES ooh os a esc oc 1,619 7108 “pg 
Iowa-So. Minnesota® 8,547 211% sions Ci 
Louisville, Evansville, Nashville, ( riehita® 
RI Rae IER PART TF 10,237 7,624 sagt 
Georgia-Alabama Area’ ........... 5,458 3/320 Oe ser, € 
St. Joseph, Wichita, Okla, City.... 17/014 1,824 443 foun, 
Ft. Worth, Dallas, San Antonio ... 11,236 7,672 11,058 ‘incinna 
Denver, Ogden, Salt Lake City.... 17,045 458 29) 998 atet 
Los Angeles, San Fran. Areas’ .... 21,178 2,575 29°79 «Paul 
Portland, Seattle, Spokane 428 9.458 filwauk 
Rape WN 6k vos 056 bse kb otahers ; 76,955 204454 
Totals same week 1957 ......... 328,684 107,540 838,817 238739 8 Totals 
1Includes Brooklyn, Newark and Jersey City. 2Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes hicago4 
St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, Mo, 4[p. Kan. Cit 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. Dak, jomaha*: 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes Al —N.S. Y¢ 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des Wt. Jose] 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason City, Rioux €C 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming. }Wichita’ 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. New Yo 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So, Say} Jer. | 
Francisco, San Jose and Vallejo, Calif. ikla, C 
incinna 
Jenvert 
LIVESTOCK PRICES AT 11 CANADIAN MARKETS&i;,..4: 
filwauk 
Average prices per cwt. paid for specific grades for} Tota 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during th k end ly ith ean ci 
vanada during the week ended July 12 compared with fkan. ¢ 
° Py * 
the same week in 1957 were reported to the Provisioner y's" 
by the Canadian Department of Agriculture as follows; ft. J°* 
GOOD VEAL vukite 
STEERS CALVES HOGS* LAMBS [New Y 
All Good and Grade Bt Good Jer. 
Stockyards Weights Choice Dressed Handyweights@)kla. ¢ 
1958 . 1957 1958 1957 1958 1957 1958 1967 Hincinn 
Toronto ..... $19.75 $26.5 $34.57 $24.00 $24.57@Penver: 
Montreal : 20.00 34.35 23.00 24.00RKt. Par 
Winnipeg 18.58 32.33 20.00 24.009Milwau 
Calgary 17.60 31.24 21.00 22.6) 
Edmonton 17.40 31.75 19.75 22.50% Total 
Lethbridge 17.75 31.10 20.50 19.0%-—— 
Pr. Albert 17.00 29.80 19.00 20.00% *Catt 
Moose Jaw .. 16.90 30.40 re 18,09 tFed 
Saskatoon 17.50 30.50 20.25 19,30 Bneludi: 
Regina 16.50 30.50 ee se. SStoct 
Vancouver Rife aad 20.5 fer. §s 
eee baught 
*Canadian government quality premium not included. 
C 
SOUTHERN RECEIPTS Ins 
ivest 


Receipts of livestock at six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, Tif- eek 


ton, Georgia; Dothan, Alabama, and Jacksonville, Florida, 
during the week ended July 18: 













Cattle Calves HossBW estes 
Week Outed July TS 3 oe ec. Not Available Easter 
Week previous (five days) ........... 2,121 519 9,850 
Corresponding week last year ....... 3,630 1,108 9.38% Tota 
LIVESTOCK PRICES LIVESTOCK PRICES f\:' 
AT ST. JOSEPH AT SIOUX CITY mi 
F ° a - ‘Al 
Livestock prices at St. Livestock prices at Siow yh 
Joseph on Wednesday, City on Wednesday, July 
x Weste 


July 23 were as follows: 23 were as follows: 


CATTLE: Cwt. CATTLE: 
Steers, gd. & ch... .$24.25@26.50 Steers, prime 
Steers, std. & gd... 23.00@24.00 Steers, choice 
Heifers, gd. & ch... 24.00@26.00 Steers, good ..... 
Cows, util. & com’l. 17.00@19.50 Heifers, ch. & pr. 
Cows, can, & cut.... 14.75@17.25 Heifers, good ..... 
Bulls, util. & com’l. 20.50@22.0) pe util. ig or ages 
ba cated, ‘ows, can, & cut... 

beers argh ie Bulls, util. & com’l 
Calves ah eee Bulls, cutter 

’ rd Sis ps HOGS, U.S. No. 1-3: 

HOGS, U.S. No, 1-3: 180/200 Ibs. ....... 
500/200. THB. nc Ses 2 200/220 Ibe......... 
200/220 Ibs. 220/240 Ibs. 
220/240 Ibs. 240/270 Ibs. ....... 
240/270 lbs. Sows, U.S. No, 1-3: 





24.00@ 28,00 
22.00@26.00 






25@ 23.00 
0@ 23.00 
/@ 23.00 
- 22.50@23.00 


Sows, U.S. No. 1-3: 180/330 Ibs. ..... p 
270/360 Ibs, - 21.00@21.75 330/400 Ibs. ..... 
360/450 Ibs. . 20.00@21.00 400/550 lbs. ..... 

LAMBS: LAMBS: 

Good & choice ..... 22.00@23.00 Good & choice .... 

SOD has pis coker Paes 21.50@22.00 Yearlings, good .... 
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0023.00 
. 21,00@23.01 
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SLAUGHTER 
REPORTS 


Special reports to the NATION- 
AL PROVISIONER showing tue 
ber of livestock slaughte.ed at 








BEEZ82 


Paul, §8o, 

Includes 
8, Mo, ‘In. 
n, 8. Dak, 
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nport, Des 
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*S Birming. 
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0, So. San 
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lows: 
LAMBS 
Good 
andy weights 
958 1957 
4.00 $24.57 
24.00 
24.00 
. 22.05 
i 22.5 
0.5 19.0 
( 20.00 
Pee 18.00 
20.25 19.30 
vee 208 


ing plant 
ville, Tif- 
, Florida, 


Hogs 


9,850 
9,398 
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; at Sioux 
day, July 
S: 


Cwr: 




























13 centers for the week ended July 
19, 1958, compared: ~ 

CATTLE 

Week Cor. 

ended Prev. week 

July 19 week 1957 
Chicagot . 25,670 23,104 24,374 
Kan. Cityd . 11,379 11,368 12,351 
Omaha*t 29,873 26,366 4,193 
N.S, Yardst 6,128 5,991 11,887 
st, Josepht. 11,719 10,831 11,345 
sioux Cityt. 13,738 14,488 11,613 
Wichita*t 2'641 2,480 3,855 
New York & 

Jer, Cityt 12,806 13,661 13,823 
\kla. City*t 5,514 5,317 13,927 
Yncinnati§ . 4,477 4,566 4,064 
Yenvert 9,626 9,354 9,759 
st. Pault .. 15,881 15,225 I, 225 
filwaukeet 3,831 3,999 4,279 
Totals ...1538,278 146,800 144,695 

HOGS 

vhicagot 21,867 24,235 22,694 
<an, City? 15,009 39,755 11,697 
maha*t 34,585 32,071 7,654 
N.S. Yardst 24,313 25,047 36,382 
St. Josepht . 18,081 19,234 16,070 
Sioux Cityt. 21,928 20,223 9,306 
Wichita*t . 11,522 10,292 9,~23 
New York & 

Jer, Cityt 41,921 44,971 44,058 
‘kla. City*t 7,222 7,365 9,624 
‘Yincinnati§ . 10,313 11,847 11.06) 
Jenvert . 1,016 7,035 8,085 
st. Pault .. 33,357 31,210 32,41 
Diener: 3,705 3,725 4 414 
Totals ...250,839 247,010 2 222 623 

SHEEP 

‘hicagot 4,308 4,606 3,375 
Kan, Cityt . 3,454 4,171 4,736 
Jmaha* t 7,434 7,705 1,091 
N.S. Yardst 2,466 3,929 5,397 
St. Josepht. 4,701 4,086 7,863 
Rioux Cityt. 2,125 2.159 1,871 
Wichita*t 424 1,992 1,269 
New York & 

Jer. Cityt 39,992 39,936 42,82) 
)kla, City*t my 3,013 
‘incinnati§ . 80 
Jenvert 16.537 
ht. Pault 250+ 
Milwaukeet 980 

Totals . 83,958 85,719 91,336 

*Cattle and calves. 

tFederally inspected s!augh‘er, 


including directs. 


tStockyards sales for Iecal sleue>- 


ter, §Stockyards receipts for local 

slaughter, including directs. 
CANADIAN KILL 
Inspected slaughter of 


livestock in Canada for the 
week ended July 12: 





CATTLE 
Week Same 
ended week 
3 July 12 1957 
Vestern Canada.. 19,599 21.040 
Eastern Canada .. 18,364 20,344 
eae a 37,963 41,384 
: HOGS 
Vestern Canada.. 49,922 34,246 
Eastern Canada .. 46.172 41,581 
96,094 75,827 
s 
104,893 82,886 
SHEEP 
Western Canada.. 2,819 3,736 
Eastern Canada 4,150 4,786 
MORE SS cicare sg g 6,969 ~ 8,522 


NEW YORK RECEIPTS 











21 00@23. ¥) 


22 WG 23.50 














Receipts of saiable live- 
tock at Jersey City and 
Ist st. New York market 
or week ended July 19: 


Cc a = alv “2 pee" sit 





Balable 




















a (inci, 
dir 



























22.00@23.00 





-.-8,010 236 14,315 4,032 
ror Ww k.: 
Salable 54 38 
‘otal (incl, 
directs) ...2,822 430 15,442 3,914 











20.00 only 


Y 26, 
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“Includes hogs at 31st Street. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 









and comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 
July 17.. 1,149 161 6,409 2,079 
July 18.. 900 46 5,546 469 
July 19.. 128 6 1,250 517 
July 21..19,479 289 6,044 1,677 
July 22..10,797 114 8,048 1,266 
July 23..12,000 200 8,000 1,500 
*Week so 
far ..41,479 689 22,544 4,177 
Wk. ago.53,209 564 26,746 2,881 
Yr. ago.44,345 1,796 27,5382 5,829 
*Including 12 cattle, 4,491 hogs, 
and 681 sheep direct to packers, 
SHIPMENTS 
July 17.. 4,604 59 «61,924 225 
July 18.. 1,791 170 2,274 ee 
July 19,. 378 secs 491 187 
July 21.. 5,787 1,308 658 
July 5,000 cee a,00e 400 
July . 5,000 ic. oe uo 
Week so 
far ..15,737 --- 8,308 1,568 
Wk. 2go.19,835 115 «(6,412 795 
Yr. ago.16,521 94 5,600 735 
JULY RECEIPTS 
1958 1957 
CRI ce cacuns 159,567 167,463 
CRIVOR: soc icaee's 2'395 6,508 
Serre 127,472 1: ae, 248 
DROGD cscs seve 20,114 22,593 
JULY SHIPMENTS 
1958 1957 
CMRTO asc es es 76,660 77,902 
R- - piwncadae 33,052 31,253 
ee ae 4,323 3,302 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., July 23: 
Week Week 

ended ended 

July 22 July 16 

Packers’ purch. .. 17,173 24,180 
Shippers’ purch. .. 9,924 9,525 





Tita lWe s vacwees 27,097 33,705 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 17, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 266,000 345,000 123,000 
Frevious 

week 252,000 354,000 121,C00 
Same wk. 

1957 297 ,000 362,000 128,000 
Totals, 

195 38 7,028,000 11,229,000 3,987,000 
Totals, 

1957 7,517,000 11,788,000 4,297,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended July 17: 
Cattle Calves Hogs Sheep 
Los Ang...5,400 325 1,350 150 
N. P’tland.2,200 425 1,400 5,250 
San Fran.. 420 50 885 7,400 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, July 
23 were as follows: 









CATTLE: Cwt. 
Steers, choice 
Steers, good 
Steers, stand. .. ) 
Heifers, gd. & ch.. 23. 50@ 25. 50 
Cows, util. & com’! 18.50@ 19.0) 
Cows, can, & cut. 14.09@17.00 
Bulls, util, & com’l. 22.00@ 23.00 
VEALERS: 
Choice & prime . 80.00@32.00 
yood & choice ..... 28.00@30.00 
Calves, gd. & ch, .. 24.00@27.00 
HOGS, U.S. No, 1-3: 
185/200 Ibs. 90 only 
200/220 Ibs. 50@ 23.75 
220/235 Ibs 50 only 
230/260 Ibs. 3.004 23.25 
Sows, U.S. No. 1-3: 
275/300 lbs. ..... 19.09@ 20.00 
300/400 Ibs. ..... 18.50@19.00 
LAMBS: 
Choice & prime .... 24.00@24.75 
Good & choice ..... 22.50@ 24.09 
WOM, sie Seve cseus 17.00@19.0) 


1958 














LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
July 22 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. Chicago 
HOGS: 


BARROWS & GILTS: 










U.S. No. 1-3: 

120-140 Ibs. .$19.00-20.50 None qtd. 
140-160 Ibs... 20.00-2 21. 50 None qtd. 
160-180 Ibs.. 2 20.00-2 
180-200 Ibs... 22: 00-23 
200-220 Ibs... 22.5 

220-240 Ibs... 

240-270 Ibs.. 

270-300 = Ibs... k 22.00-23.00 
300-330 Ibs... Nene qtd. 21.50-22.25 
330-360 Ibs... None qtd. None qtd. 
Medium: 

160-220 Ibs... 20.50-22.25 19.50-22.25 
SOWS 

U.S. No. 1-3: 

180-270 = Ibs.. 21.00-21.25 22.00-22.25 
270-300 = Ibs.. 21.00-21.25 21.50-22.25 
300-330 Ibs... 20.75-21.25 21.00-22.00 
330-360 Ibs.. 20.25-21.25 20.25-21.25 
360-400 Ibs.. 19.75-20.50 19.75-20.50 
400-450 = lbs.. 19.25-20.00 19.00-20.00 
450-550 Ibs... 18.75-19.50 18.00-19.25 


Boars & Stags, 
all wts. .. 15.00-16.75 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. 


None qtd. None qtd. 





900-1100 Ibs.. None qtd. None qtd. 
1100-1300 Ibs.. 27.25-29.00 27.75-29.25 
1300-1500 lbs... None qtd.  27.75-29.25 

Choice: 

700- 900 Ibs.. 25.50-27.00 26.00-27.75 

900-1100 Ibs.. : 5-27.00 26.00-27.75 
1100-1300 Ibs.. 7.00 26.00-27.75 
1300-1500 Ibs.. 5-27.00 26.00-27.56 

Good: 

700- 900 Ibs.. 24.00-25.50 24.75-26.00 

900-1100 Ibs.. 24.00-25.50 24.50-26.00 
1100-1300  Ibs.. 24.00-25.50 24.50-26.00 


Standard, 


all wts. 22.00-23.75 23.00-24.75 
Utility, 

all wts. 20.50-22.00 21.00-23.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. 


800-1000 
Choice: 


lbs.. None qtd. 





600- 800 Ibs.. 25.00-26.50 26.00-27.00 
800-1000 Ibs... 25.00-26.50 26.00-27.00 
Good: 
500- 700 Ibs.. 23.75-25.25 24.00-26.00 
700- 900 Ibs.. 23.75-25.25 24.00-26.00 
Standard, 

all wts. . 21,50-23.50 22.00-23.50 
Utility, 

all wts. 20.00-21.50 19.50-22.00 
COWS: 
Commercial, 

all wts. .. 18.50-19.50 19.00-20.25 
Utility, 

all wts. .. 17.50-18.50 17.50-19.25 
Can, & cut., 

all wts. .. 13.00-17.50 15.00-18.00 
BULLS (Yrls. Excl.), All Weights: 
oe BERS roe None qtd. None qtd. 
Commercial . 21.50-22.50 23.00-23.75 
Utility - 20.00-22.00 21.50-23.25 
Grater i: 16.00-21.00 20.00-21.50 


VEALERS, All Weights: 

Ch. & pr.... 26.00-30.00 
Stand. & gd. 19.00-27.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 25.00-27.00 
Stand. & gd. 18.00-26.00 


26. 
21 


SHEEP & LAMBS: 


LAMBS (110 Lbs. Down): 








RVING 4555s 24.00-24.50 50-26.00 
Choice ..... 23.50-24.00 24.25-25.50 
Good - 21.00-23.00 22.00-24.00 
YEARLINGS, all wts. (Shorn): 
PERG 5 60003 None qtd. None qtd. 
Ne See 20.00 only None qtd. 
Goede > vveeves None qtd. None qtd. 
EWES (Shorn): 

Gd. & ch.... 5.00- 7.00 5.00- 6.00 


Cull & util.. 3.50- 5.00 


50 $20.50-22. 


14.50-16.50 


28.00 only 


28.00-31.00 
22.00-28.00 


00-29.00 
-00-27.00 


4.00- 5.00 


Kansas City 


None qtd. 
None qtd. 

25 $ 
22.00-23.00 
22.75-23.25 
22.75-23.25 
22.50-23.00 
22.00-22.50 
None qtd. 
None qtd. 


25 


20,00-22., 


21.75 only 

21.00-21.25 
20.75-21.00 
20.00-20.50 
19.50-20.00 
18.75-19.50 
18.00-19.00 


14.00-14,25 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


25.00-26.50 
25.00-26.50 

25.50-26.50 
25.50-26.50 











24.25-25.00 
24.25-25.00 
24, 00 








25-25. 
21.50-24.00 
20.00-21.50 


None qtd. 
27.50 only 


25.50-26. 
50-26. 


50 
50 





24.00-25.5 
-00-25. 


21.50-23.5 


20.00-21.50 


18.50-20.00 
17.00-18.50 


14.00-17.00 


None qtd. 

21.50-22.75 
20.00-21.50 
18.00-20.00 


27.00-29.00 
23.00-27.00 


25.00-28.00 
20.00-25.00 


None qtd. 
22.00-22.50 
21.50-22.00 


None qtd, 
None qtd. 
None qtd. 


6.00- 7.00 
4.00- 6.00 


Omaha 


None qtd, 


None qtd. $2 


20.00-22.00 
21.75-23.25 
22.25-23 
22.50- 
22.25-23.25 
21,50-22.50 
None qtd. 

None qtd. 









19.50-22.50 


21.50-21.75 
21,25-21.75 
21.00-21.50 
20.25-21,25 
19.50-20.50 
19.00-19.75 
18.50-19.25 


15.00-16.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


25.00-26.50 
25.50-27.00 





50-27.00 
50-27.00 


25. 
24.00-25.50 
24.00-25, 
24.00-25. 





50 
22.00-24.00 


20.00-22.00 


None qtd. 
None qtd. 


25.50-27.25 
35.50-27.25 
-00-25.50 
-00-25.50 


-50-23.50 


20.00-21.50 


18.50-19.50 


17.00-18.50 


15.00-16.75 


None qtd. 
22.00-22.75 
20.50-22.00 
19.00-21.00 


26.00-28. 
20.00-26. 


21.50-25. 


00 
00 
00 
17.00-21.50 


None qtd. 
23.00-23.50 
22.00-23.50 


None qtd. 
20.50 only 
None qtd. 


6.00- 7.00 
4.00- 6.00 





St. Paul 


None qtd. 
0.75-21.25 
21.00-21.75 
21.50-23.75 
22.25-24.00 
22.25-24.00 
22.00-23.75 
None qtd. 
None qtd. 
None qtd. 


21.00-21.75 


None qtd. 

21.75-22.25 
21.25-22.00 
20.75-21.25 
18.75-20.75 
18.75-19.50 
18.00-18.75 


None qtd. 


None qtd, 
None qtd. 
None qtd. 
None qtd. 


26.00-27.00 
26.00-27.50 
25.50-27.00 
25.00-26.50 








24.00-26.00 
24.00-26.00 
24.00-26.00 
21.00-24.00 


19.00-21.00 


None qtd. 
None qtd. 


25 


25 


-50-27.00 
-50-27.00 


24.00-25. 
24.00-25. 


50 
50 


21.00-24.00 


19.00-21.00 


19.00-20.00 
17.00-19.00 


14.00-17.00 


None qtd. 

20.50-22.50 
21.00-23.50 
21.00-23.00 


28.00-30.00 
23.00-28.00 


26,00-27.00 
19.00-26.00 


22.75-23.50 
21.75-22.75 
20.75-21.75 


None qtd. 
20.00-21.00 
18.50-20.00 


5.50- 6.50 
3.50- 5.50 
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DON’T PASS UP ee 


There's extra money in 
HOUSE-BRANDED BEEF 


Sell beef only 


with your 
brand or t 





} 






style. Hand 
your brand o 


a See | 


neat, 


sumer cuts. 


No. 200 Send sample 
BEEF We'll quot 
BRANDER a ee 





graded, and you 
sell on price alone. 
But grade mark 


names and you can create demand for your 
beef and build a better business. 

This No. 200 cold ink roller brander does 
continuous one-sweep branding in handsome 


easily. Self inking. Mark from platform or 
floor using long or short handle. Imprint is 
attractive, 
sweeps of brander to mark even small con- 


957 or", 





U.S. 


own 
rade 


engraved marking dies match 
r trademark design; interchanges 


non-smearing. Only 


two 


of wording and style you like. 
prices and send full details. 


ete. 




















Lids 






This 
Symbol... 


indicates those companies who 
= are supplying specifications 
and detailed buying informa- 
tion on their products (or 
services) in the 1958 Purchas- 
ing Guide—to help you make 
better buying decisions. 

Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on 
buying decisions. Why not gain 






TH 


AUULULUL LULU LULU LUELLA 











[Ll 














\t9s8, the greatest possible benefit saus 
\ PANG from its use by making it your $f. i° 
™ al practice to study the special aukee 
ewe” product information pages car- Sas 
ried by many of the leading 
= suppliers to your industry? 
peak STAMP & MFG. CO. ‘See page K/Gr 2 Here is the place to go for —-—— 
= detailed, specific information 
2500 IRVING PARK ROAD, CHICAGO 18, ILLINOIS = —the kind you need to make FO 
= the best possible buying de- 
Worlds Largest Makers of Meat Branding and Marking Equipment. = cisions. ( 
Pack , Labelli and Identification Equi; C 
aging ng naactaainas HUNT r 
“ 
CLASSIFIED ADVERTISING —seisttairit.otrvs , 
Advertisements wi Be Inserted Over a ‘Sind 5 Box Ni 
Undisplayed: set solid. Minimum 20 words, each. Count address or box numbers a: 
— adiitional words, po each. Po ‘8 Ba aaa se 75¢ cutee. re g ad. ChARS Ae PAYABLE IN ADVANCE 
special minimum rtise’ c per line. Displayed 
20 words, $3.50; Ddditional words, 20¢ $11.00 per inch. Contract rates on request. ee eee ee 
POSITION WANTED POSITION WANTED HELP WANTED RIT 
SALES REPRESENTATION PROFITS or LOSS 
ie IN NEW we ne - m a — — = with ge ‘> CRS Dogg oxy cae at Coen inedib 
) . ‘ , i ognition an roades “ i 
enretageente Bay Bip. ere emerge ttigoen Fee A 7 swoduat coma na eemeatis one: rendering, hide department, supervise maint 


buyers, independent super-market operators, job- 
bers and ¢C&tributors throughout New England. 
45 years old, knows the trade and knows the 
business. What have you to offer? W-298, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. 





POSITION WANTED: BACKGROUND - 32 years’ 
unbroken service with large meat packer. Have 
held positions of provision manager, sales mana- 
ger, general manager, branch manager. Also dis- 
trict sales work. Health good, age 57. Will re- 
locate. W-299, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, 





ASSISTANT SUPERINTENDENT: Or department 
foreman. Thoroughly experienced in all depart- 
ments, especially pork kill and cut, cattle kill, 
processing. Complete working knowledge of entire 
plant operation. Now employed. Will relocate 
with reliable plant. Resume of background upon 
request. W-301, THE NATIONAL PROVISIONER, 


15 W. Huron 8t., Chicago 10, Ill 





ASSISTANT SUPERINTENDENT: Desires posi- 
tion as superintendent. Can handle any operation. 
Top production man. Will locate anywhere. Age 
44. W-300, THE NATIONAL PROVISIONER, {5 
W. Huron St., Chicago 10, 





PLANT SUPERINTENDENT: Sausage, curing, 
smoking and packaging experience. Young, mar- 
ried, 2 children. B. 8S. degree. W-302, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill 





SUPERINTENDENT and SAUSAGE man. 25 
years’ experience all phases both large and small 
houses. Resume of background and _ references 
furnished. G. L. (Jerry) Pearce, 316 Judy Lane, 
Americus, Georgia. 






its. Expert in the uses of modern additives and 
other ingredients. Will train your men accord- 
ingly. Fee or yearly retainer basis. Service guar- 
anteed. Inquiries invited. W-290, THE NATIONAL 
hearer 15 W. Huron St., Chicago 10, 





nance, handle purchases of supplies, sup 
plant operations efficiently for midwestern bé 
packer. Excellent opportunity for the right 
State experience, salary desired and full part 
ulars. W-304, THE NATIONAL PROVISIONE 
15 W. Huron St., Chicago 10, Il. 











GENERAL PLANT MANAGER 

OR ASSISTANT TO PRESIDENT. Capable of 
taking full administrative and profit responsibility 
of livestock buying, plant processing and sales. 
Experienced in management of large and small 
Plants. Prefer mid-west or west. W-291, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, % 





CATTLE BUYER 
Experienced and dependable. Terminal market, 
auctions and farm, All classes of cattle, also 
veal = am, Experienced on southern markets. 
ree avel. Write to Box W-298, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St. +, Chi- 
cago 10, 1, 





OFFICE MANAGBR-CONTROLLER: Excellent 
background in the meat industry in general ac- 
counting and departmentals. Can help with any 
operating problem. W-289, THH NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill, 





SAUSAGE MAKER-FOREMAN. 25 years’ experi- 
ence. Available immediately. W-297, THE NA- 
a PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, “ 





HELP WANTED 


PACKAGING EQUIPMENT MAN 
AGE 25-35, high school or coHege graduate. Some 
experience in packaging or overwrapping equip- 
ment, such as found in textile, food, meat in- 
dustries. Some travel, willing to relocate if nec- 
essary. Good starting salary, incentive plan, all 
expenses paid. Reply in confidence. Box 233, 
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Simpsonville, South Carolina. 


WORKING SAUSAGE FOREMAN 
ASSISTANT TO SUPERINTENDENT: Must 
familiar with all sausage making and sw 
pickle operations for Chicago’s most progress 
independent sausage manufacturer. Give full 
tails of experience. W-303, THE NATION 
PROVISIONER, 15 W. Huron St., Chicago 10, 





INDUSTRIAL ENGINEER: Capable of 
complete packing house time studies, pre 
and analyzing labor cost varianee reports 
advising management on corrective procedi 
Between age of 30 and 40, for location in 
central, progressive, independent packer, Ine 
one of education, experience, rrrON AL, Pl 
salary requested. W-292, THE NATIONAL P 
VISIONER, 15 W. Huron St., Chicago 10, 





SOLICITOR 
MAN FAMILIAR: With meat industry, to 
in midwest with rendering company. Bxpe 
preferred but not necessary. W-295, THE 
TIONAL PROVISIONER, 15 W. Huron St., 0 
cago 10, Ill. 





SAUSAGE MAKER: Experienced in all operat 
for small sausage plant in eastern New 

state. W-294, THE NATIONAL PROVISIOM 
527 Madison Ave., New York 22, N.Y. 





RENDERING PLANT MANAGER: Must | 
complete knowledge to take over four cooker D# 
South location. Send resume to P.O. 
Houston, Texas. 





THE NATIONAL PROVISIONER, JULY 26, If 
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/[LASSIFIED ADVERTISING 








PLANT FOR RENT 


PLANTS FOR SALE 








FOR LEASE OR RENT 

inspected beef plant in Rocky Mountain 
Capacity 150 cattle per day. For rent by 
sonth by the head or will custom kill. All 
Nes of livestock readily available locally. 
\\pet-up for west coast jobber or chain. FR- 
‘PHE NATIONAL PROV ISIONER, 15 W. 

y St., Chicago 10, Il. 

















PLANTS FOR SALE 


GHTERHOUSE: Completely equipped fire 
slaughterhouse located in central New Jer- 
Capacity 400 cattle - 1,000 hogs - 400 calves 
) lambs weekly. Sausage kitchen, freezer, lard 
ring etc. Buy as going business, or plant and 
ment, FS-306, THE NATIONAL PRIVISION- 
527 Madison Ave., New York 22, N. Y. 





BY 
as, 





LOS ANGELES, CALIFORNIA 

res in the heart of the packinghouse zone, 
sing approximately 21,500 sq. ft. plus 6,000 
Ht. cooler space, 2 car spot, boiler and refri- 
ting equipment, ete. For manufacturing, stor- 
or wholesaling ete. WANT ACTION. Write 
_M. King, 2638 Leonis Blvd. Vernon, Calif. 
be LU 2-1804. 





SAUSAGE PLANT FOR SALE 
Jlent location on Milwaukee’s south side, This 
y 2 story brick building has smoke houses, 
p sausage kitchen, we cooler 1g llangge mg 
star you on € 
+ eve Giister. 2652 S. Kinnic Kinnic Ave., 
baukee, Wisconsin or phone SH 4-0324 




































MISCELLANEOUS 
FOR 
CALIBRATED 
SHEEP 
CASINGS 
| ADVANCE All Sizes 
; 
D RITE OR PHONE COLLECT 
wre CENTRAL 6-1236 
ndling inedi 
ervise maint 
nlies, 8 ; 
sidwestern of OPPENHEIMER & COMPANY, 
the right m 
ind full part INC, 
PROVISION 
___—4 55 East Washington Street 
RENAE Chicago 2, Illinois 
ENT: Must 
ing and 2 
lost progress 
. Give LE 
eee 10, YOUR PACKAGED MEATS 
NEED CODE DATING 
offer a Complete Line of Code Daters and 
ble of Markers—Automatie for conveyor Lines and 
dies, Machin: wer-driven Coders for 
ee reports Boards and other Boards used in the Meat 
ive pi gs Industry, 
por 4 Write for details on a specific problem 
Photograph x, SWI CODERS CORPORATION 
TIONAL P! Kedzie A Chicago 18, Ill. 
Yhicago 10, 
DG « CATTLE « SHEEP 
ustry, oC 
iv. 











AUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
® Counsellor @ Exporter © Importer 
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N.Y. 



















SALE or LEASE 

Most modern beef slaughterhouse, located in the 
heart of wholesale meat district, Detroit, Michi- 
gan. Fully equipped, Capacity 1200 cattle weekly. 
Federal inspection obtainable. 

DIVISION PACKING CO. 

1565 Division St., Detroit 7, Michigan 





SAUSAGE KITCHEN: Modern, fully equipped 
kitchen with sliced bacon rooms, curing room, 
boning room. Capacity 100,000 Ibs. per week, plus 
smoked meats. Ample cooler space, sufficient 
ground suitable for expansion. Los Angeles area. 
FS-286, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





FROZEN FOOD PLANT for sale. Located 
Eastern Pennsylvania. Modern, fully equipped, 
for frozen portion control meats. Federal inspec- 
tion. Three and one half acres of property 
including two stone houses. Priced right for 
quick sale. W-284, NATIONAL PROVI- 
SIONER. 15 W. HURON ST., CHICAGO 10, ILL. 





B.A.I. SLAUGHTERHOUSE: Will custom kill 
beef or veal, kosher or non-kosher, Located 
Bastern Pennsylvania, convient to New York or 


Philadelphia. Deliveries made in _ refrigerated 
trailers oo? all meat hanging. Satisfaction 
guaranteed. THER NATIONAL PROVI- 


W-285, 
SIONER, 15 W. HURON 8T., CHICAGO 10, ILL. 





MODERNLY EQUIPPED: 50’ x 65’ meat plant 

for restaurant supply, branch house, portion con- 

trol, retail, ete. Tracked cooler 25’ x 50 

Freezer 50,000 Ib. capacity. Retail store 25’ x 65". 
GIANT MEAT SUPPLY 

12625 W. Dixie Hwy. North Miami, Florida 





ATTENTION! Boning and slaughter houses in 
Pennsylvania: I will pent your caul and beef 
fat and suet. It does not have to be U.S. in- 
ig ae W-272, THB NATIONAL PROVISIONER 
5 W. “Huron St., Chicago 10, Ill. 


EQUIPMENT FOR SALE 


BUFFALO STUFFER, 100 Ib., 
plete with air compressor, 
BOSS STUFFER, 500#, guaranteed in excellent 
working condition. No hand valve or horns, $850. 
GLOBE —, Model 700, with 10 h.p. motor, 
capacity 7007, $650. 

0.5; SLICING. MACHINE #3, Serial No. HB3- 
pon ar stainless steel conveyor, new, latest 
mode 

BEST DONOVAN, Model 84 PRIMAL CUT SAW, 








reconstructed, com- 


% h.p. motor, lade 10” diameter, cuts 314,” 
depth, 110/220 $325. 
U. S. SLICER, STACK On ooerce. Model 


150B, Serial "#648785, 115/220 V., single phase, 


60 cycle, used one year. Like New, , 
BUFFALO GRINDER, Model 6386, 15 h.p. motor, 
sound, with tray. No 


3/60/220, Mechanically 
cylinder, $775. 
BUCKEYE HOG DEHAIRER, completely Bay egy + 
capacity 25 hogs per hour, hog size up to 450#. 
Complete with I! h.p. motor, full po 5 of beater 
belts. $450. 

One Model 49-B Buffalo Silent Cutter, 40 HP Con- 
tinental Motor close housing, 300 Ib. capacity, 
two sets knives, one stainless steel thermometer, 
new set belts, one year new guarantee. $1995.00 


VOELKER & COMPANY 

Meat Packer Equipment 
Terminal Warehouse 

Little Rock, Arkansas 

: FRanklin 5-1301 





FROZEN MEAT SLICER 

ONE HYDRA SLICER R /F type, Model 12-24, 
8 phase, 60 cycle, 220 volt motor complete with 
fold down loading table, stainless steel top, front 
and side guards, chute, automatic ram type feed 
with block hold down. 

THIS IS ONLY 6 MONTHS OLD 
Price is a bargain - $1,600 F.0.B. New York City. 


FS8-307, THE NATIONAL PROVISIONER 
527 Madison Ave. New York 22, N. Y. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FOR SALE: Two Globe Jarvis cattle skinning 
machine 1/12 H.P. Motor, complete with 15 


BARLIANT'S 


WEEKLY SPECIALS 


Sausage & Bacon 


1097I—-COLD CUT VACUUM PACKAGING LINE: 
incl. Anco #832 Slicer & Stacker (used only | 
yr.); Check Weigh & Bag Conveyor; 3 model 
#253 Exact Weight Scales; Standard Packaging 
Vacuum Machine, mdi. 6-7- 19; Beach Russ Vac- 
uum Pump. All in A-I condition... $12,600.00 
1155—FROZEN MEAT CUTTER: GMC deluxe mdi. 
16-24, R/F type eee serial 31977, 
stainless steel, 5 HP. safety controls & switch. 
Perfect condition ... $2,500.00 
1166—SLICER: Anco #827, ser. #1120147, 5 HP. 
mtr., heating element on Hydraulic Feed.$2,495.00 
1019—FROZEN MEAT PRESS: Lebo, stainless steel 
finish, w/4” x 5” hap nanee die & 4” round 
die, little used . ial 
1165—STUFFER: Buffalo 500 Ib. cap. 
1077—STUFFER: Buffalo 4007, wiser 
1078—STUFFER: Buffalo 300 ib. cap. 
1I7I—STUFFER: Boss 200 Ib. cap, 
valves & air piping 
1246—STUFFER: Buffalo 100 Ib. cap. 
1090—ROTO-CUT: Globe 42 x 14, 
hauled with newly purchased 
splash pans, hopper, etc. _. 
9710—SILENT CUTTER: Buffalo + 
self-emptying, 10—knives, 60 HP. mtr. 
specially reduced to MBN 
1108—GRINDER: Globe #8 
replaced head & worm, 
9882—SAUSAGE COOKERS: 3) Jourdan type, stain- 
less steel, galv. iron frame, 9’ x 6/2’ x 5’3!/,’ 
wide, w/Wesco Pumps (2%) overhead Sprays, 
Temperature Indicators . can . $750.00 
1172—JOURDAN COOKER: mdi. “TSC, ser. 3514, 
57” x 53” x 8’10” high, | HP. mtr. ” $h75 .00 
9424—BAKE OVEN: Randall Revolving, gas fired, 
60 loaf cap., 4 HP. motor 
1051—PORK-CUT SKINNER: Townsend. “#27, 
ditioned & guaranteed .. ws 
ey WASHER: for 42” sticks, “Ai” 
dia. cyl., 1” perforations, I'/ HP. mfr. - $525.00 
9386—PICKLE PUMP: Griffiths Big Boy #4, excel- 


lent condition 00 
(2) Millar bay 














= 





“recon- 





102I—HAM SHANK CHOKERS: 


mdi. B-1, stainless steel. New ... a. $95 
9979—HAM & BACON TRUCKS: (8). ae. ye 
type, similar Globe #7281, 38” x 65” x 9” deep, 
20” iron wheels, w/handles ...... ea. $40.00 
9582—SMOKEHOUSE CAGES: (7) for wri sticks, 
dble. trolleys, | notched bars, 70” x 40” wide, 
Ii,” betw. ea by 








1270—SPICE PANS: (176) Wearever 75450, "i 
10” dia. x 7” deep, with or without handles, "16 
qt., stacking type. Special ....... a. $3.00 

38—LOAF MOLDS: (360) wre Hoy (HES, ‘stain- 


less steel, w/covers, 10” x ” x 454"__e@a. $7.50 
1249—HAM MOLDS: (821) y Fat oy, stainless 
steel, s(omeese & springs: 

400—#114, 12” x 614” x 5” ea. $12.75 
421—#112, 11” x 6” x Si,” ea. $12.75 


1083—HAM MOLDS: (50) Adelmann #1-0-E, stain- 
less steel, 8 Ib. cap., 11” x 5i4” x 4h”. brand- 








new, ori inal cartons a. $15.00 
1139—HA MOLDS: (300) Anco 7964, yet om 
steel, 4” x 4” x 27”, very ‘little used ___ea. $14.25 
Rendering & Lard 

9874—LARD VOTATOR: Girdler mdi. L-5I-A, used 
only 6 months, like new condition piven <2 .00 
9867—LARD VOTATOR: Girdler Jr. model, first 
PP ae condition $2,450.00 
UO-EXPELLER: Anderson, recently rebuilt 

Na /nase parts, permanent magnetic separator 


19°4” drag elevator, 40 HP. mtr. Bids requested 


1140—EXPELLER: Pac Lion, ser. #866, w/drag ele- 
vator, 20 HP. starter, silent chain iar. ——-$2,100.00 
9944—BLOOD DRYERS: (6 x 16’ 40 Jang: mtr. & 


starter, A.S.M.E. cod newer Gs $2,500.00 
16H DRAULIC PRESS: Dupps 300 ton w/steam 

pum tings, reconditioned __ 250.00 
1141--GRACKLI S Mt geen Mitiams, 14 14” x 14” 
throat opening, 75 HP. “Snir 250.00 
9043 HASHER-WASHER: ious. ‘#6, 30” x 4 # cylin- 
der, 20 motor 00 
1025—COMPLETE LARD PACKAGING LINE: incl. 

2—Jr. Votators, Peters Sr. Carton Former & 
Peters Sr. opens & Closing Machine, 
‘on Filler; set up for | Ib. lard packages. 
‘or complete details. 





Liner, 
Harrin 
Write 


All items subject to prior sale end confirmation 
WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicage 16, Ii. 
WaAbash 2-5550 


e New, Used & el ga 
e Liquidators and 











R: Must 
pur cooker 
P.O. Box $0. DEARBORN ST., CHICAGO 5, ILL. 
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Good condition, used only six 
L DECKER PACKING COM- 
PANY, Piqua, Ohio, 





BARLIANT & ©. 









WESTERN BUYERS @:\) VERTIS R 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT Air-Way Pump & ene Company . 
10 OFFICES TO SERVE YOU Allbright-Nell "Co. » The 

American Can eee 

American Maize Products Company 


AIR-O-CHEK Bakelite Company, 
The casing valve with the Division of Union Carbide Corporation ... 
pomarent tuterem lever Baltimore Spice Company, The 

Barliant and Company 

Bunn Co., H. 


Cannon & Son, Inc., H. P. ..............00 ; 
pe pepe nee Chicago Corned Beef Corporation : 
and controls ¢ en Cincinnati Butchers’ Supply Company, The . 
AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 51, Ill. Continental Can Company 
Daniels Manufacturing Co. 
Darling and Company e 
From Western Germany Dorsey Trailers ...........003.0cs00000 0 7 


“Radolf” Hy dr olyzed Plant Protein, duPont de Nemours & Co. (Inc.), E. I. ... ’ 


Everhot Manufacturing Co. ............... 
famous for its Old World Flavor. Used by leading 


i ice Mixi , Inc. 2.3. & 
U.S.A. ham and sausage manufacturers, Compare our oe eee Sill tachioies Cocomais, The ..4 
quality and price. 


Glaser, F. & G. 

U.S. Sales Agency, 44 North Moore Street ’ 
New York 13, N.Y. Tel. CAnal 6-6373 i Riera bi Mig. Co. 

Representations open for several territories Griffith Laboratories, Inc., The ........... 
Hacknéy: Bros: Body Co: 2). 25... 6.333 Fourtl 
Hercules Pee eg 

e « Hercules Powder Company, 
Looking for Something? ....... Huron Milling Division 

9 Hess-Line Company 

or Someone? ....... Hehastead Eitan Caruaians 


Hunter Manufacturing Company 
see our classified pages 66 and 67 Hygrade Food Products Corporation 


Kadison Laboratories, Inc. a 
Kartridg-Pak Machine Co. ................. a 


Koch Equipment Co. .................... 00m 4 
\" sys ae Kohn Company, Edward E 
Legg Packing Company, A.C. ............4 - 


Levi and Company, Inc., Berth. RS 
Lily ‘Tulip Cup Corp: 2.0.6 a 


Marathon, A Division of American Can 
Mayer and Sons Co., Inc., H. J. 

Meat Packers Equipment Co. 

Merck and Co., Inc. 

Milprint, Inc. 

Milwaukee Spice Mills 


Oakite Products, Inc. 
Preservaline Manufacturing Company 
Rath Packing Company, The 


This 
St. John and Company = 
| Sanfax Company, The ................... 00m 
ym see Sioux City Dressed Beef, Inc. & 


Smith Paper Company, H. P. 

Smith’s Sons Co., John E. ............ Second @ 
indicates those companies who are supplying specifi- Steelcote Manufacturing 0: 8 i ee Front © 
cations and detailed buying information on their : Superior Packing Company 

products (or services) in the 1958 Purchasing Guide Takamine Laboratory 


—to help you make better buying decisions. Townsend Engineering Company 


Be sure to study their product information pages Union Carbide Corporation, 
when consulting the Purchasing Guide. Bakelite Division 


in this issue of THE NATIONAL Proyig 
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Wallerstein Company, Inc. 

The torch symbol 9 EN y ik co's wishes 05 
GET THe yur LL 3 TORT is being. used, by Warner-Jenkinson Manufacturing Company . 
4 ‘Guide = % oy ee, Gene die Seanl Provisioner West Carrollton Parchment Company 
working on buying decisions. Why not pp tag oge gt wt Western Buyers 
gain the greatest possible benefit from they carry detailed 
its use by making it your practice to product informa- While every precaution is taken to insure accuracy, 
study the special product information —— against the possibility of a change or omm 
pages carried by many of the leading e is index. 
suppliers to your industry? Here is the 


place to go for detailed, specific in- light the way for The firms listed here are in partnership with you. The oti 
formation—the kind you need to make you to better buy- and equipment they manufacture and the service é 
the best possible buying decisions. ing. are designed to hee you do your work more effic 
economically and to help Lae make better products 


nnn nn coperseadline te win white ton csi Gh 


HUNAN AUET 














THE NATIONAL PROVISIONER, JULY 2 














